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THE EXPERIENCED 


Engliſh Houſekeeper, 


For the USE and EASE of 


Ladies, Houſekeepers, Cooks, &c. 


Written purely from PRACTICE, 


AND DEDICATED TO THE 


Hon. Lady ELIZABETH WARBURTON, 
Whom the Authour lately ſerved as Houlekeeper : 


Conſiſting of near Nine Hundred Original Receipts, moſt of 
which never appeared in Print, 


PART I. Lemon Pickle, Browning 
for all Sorts of Made Diſhes, Soups, 
Fiſh, Plain Meat, Game, Made 


in the modern Taſte; Floating 
Iſlands, Fiſh-Ponds, Tranſparent 
Puddings, Trifles, Whips, &c. 


Diſhes both hot and cold, Pies, [[PART III. Pickling, Potting, and 


Puddings, &c. 

PART II. All Kinds of Confec- 
tionary, Particularly the Gold and 
Silver Weh for covering of Sweet- 
meats, and a Deſſeit or Spun Sugar, 
with Directions to ſet out a Table 
in the moſt elegant Manner, and l 


Collaring, Wines, Vinegars, Catch- 
ups, Diſtilling, with two moſt va- 
luable Receipts, one for refining 
Malt Liquors, the ether for curing 
Acid Wines, and a correct. Liſt of 
every Thing in Seaſon for every 
Month in the Year. 
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THE NINTH 
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EDITION. 


'WITH AN ENGRAVED HEAD OF THE AUTHOR ; 
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Alſo two Plans of a GRAND TABLE of Two Covers; and 


A curious new invented FI STove, wherein any common Fuel may be 
burnt, inſtead of Charcoal. 


By ELIZABETH RAFFALD. 
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Cnc ede 


TO THE HONOURABLE 


LADY ELIZABETH WARBURTON. 


ERMIT me, honoured Madam, to 

lay before you a work, for which 
I am ambitious of obtaining your Lady- 
{ſhip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the art af Cookery, ever ſince I 
left your Ladyſhip's family, and have 
often ſollicited me to publiſh for the in- 
ſtruction of their houſekeepers. 

As I flatter myſelf I had the happineſs 
of giving ſatisfaction, during my ſervice, 
Madam, in your family, it would be a 
ſtill greater encouragement, ſhould my 
endeavours for the ſervice of my ſex be 
honoured with the favourable opinion of 
ſo good a judge of propriety and elegance 
as your Ladyſhip | 

I am not vain enough to propoſe 
adding any thing to the Experienced 
A 2 Houle- - 


5 DEDICATION. 

' Houſekeeper, ' but” hope theſe receipts 
[written purely from practice) may be of 
uſe to young perſans who are willing to 
improve theres, 

I rely on your Ladyſhip's candour, 
and whatever Ladies favour this book 
with reading it, to excuſe the plainneſs 
of the ſtyle; as, in compliance with the 
deſire of my friends, I have ftudied to 
expreſs myſelf ſo as to be underſtood by 
the meaneſt capacity, and think myſelf 
happy in being allowed the honour © 
ſubſcribing myſelf, - _ 


MADAM, 
Your Ladyſhip's 
Moſt dutifyl, 
Moſt obedient, 


And moſt humble Servant, 


ELIZABETH RAFFALD. 


Preface to the Firſt Edition. 


HEN I reflect upon the number of 
books already in print upon this ſub- 
ject, and with what contempt they are read, 
I cannot but be apprehenſive that this may 
meet the ſame fate from ſome, who will cen- 
ſure before they cither ſee it, or try its value. 


Therefore, the only favour I have to beg of 
the publick is, not to cenſure my work before 
they have made trial of ſome one receipt, which 
I am perſuaded, if carefully followed, will an- 
ſwer their expectations; as I can faithfully aſ- 
ſure my friends, that they are truely written from 
my own experience, and not borrowed from 
any other authour, nor glofſed 'over* with hard 
names, or words of high ſtile, but written in 
my own plain language, and every ſheet care- 
fully peruſed as it came from the preſs, having 
an opportunity of having it printed by a neigh- 
bour, whom I can rely on doing it the ſtrict- 
eſt juſtice, without the leaſt alteration. 


The whole work being now completed to 
my wiſhes, I think it my duty to. render my 
moſt ſincere and grateful thanks to my moſt 
noble and worthy friends, who have already 
ſhown their good opinion of my endeavours to 
ſerve my ſex, by raiſing me ſo large a ſubſcrip- 
tion, which far exceeds my expectations. I have 
not only been honoured, by having above eight 
hundred of their names inſerted in my ſubſcrip- 
tion, but alſo have had all their intereſt in this 

| laborious 


| vi 
laborious undertaking, which J have at laſt ar- 
rived to the happineſs of completing, though 
at the expence of my health, by being to 
ſtudious, and giving too cloſe application. 


The only anxious wiſh I have left is, that 
my worthy friends may find it uſeful in their 
families, and be an inſtructor to the young and 
ignorant, as it has been my chiefeſt care to write 
in as plain a ſtile as poſſible, ſo as to be under- 
ſtood by the weakeſt capacity. 


I am not afraid of being called extravagant, 
if my reader does not think that I have erred on 


the frugal hand. 


I have made it my ſtudy to pleaſe both the eye 
and the palate, without uſing pernicious things 
for the ſake of beauty. 


And though I have given ſome of my diſhes 
French names, as they are only known by thoſe 
names, yet they will not be found very expenſive, 
nor add compoſitions but as plain as the nature 


of the diſh will admit of. 


The receipts for the confectionary are ſuch 
as I daily ſell in my own ſhop, which any Lady 
may examine at pleaſure, as I ſtill continue my 
beſt endeavours to give ſatis faction to all who 
are pleaſed to favour me with their cuſtom. 


It may be neceſſary to inform my readers, 
that I have ſpent fifteen years in great and 
worthy families, in the capacity of a houſe- 
keeper, and had an opportunity of travelling 
with them; but finding the common ſervants 
generally ſo ignorant in dreſſing meat, and a 


4 | good 


3 

good cook ſo hard to be met with, put me upon 
ſtudying the art of cookery, more than perhaps 
I otherwiſe ſhould have done: always endeavour- 
ing to join ceconomy with neatneſs and elegance, 
being ſenſible what valuable qualifications theſe 
are in a houſekeeper or cook; for of what uſe 
is their ſkill, if they put their maſter or lady 
to an immoderate expenſe in dreſſing a dinner 
for a {mall company, when at the ſame time a 
prudent manager would have dreſſed twice the 
number of difhes for a much greater company, 
at half the coſt. be? 

I have given no directions for cullis, as I have 
found by experience that lemon pickle and 
browning anſwers both for beauty and taſte (at 
a trifling expenſe) better than cullis, which is 
extravagant; for had I known the ule and value 
of thoſe two receipts when I firſt took upon me 
the part and duty of a houſekeeper, it would 
have ſaved me a great deal of trouble in making 
gravy, and thoſe I ſerved a deal of expenſe. 

The number of receipts in this book are not 
ſo numerous as in ſome others, but they are 
what*will be found uſeful and ſufficient for any 
gentleman's family—neither have I meddled 
with phyſical receipts, leaving them to the 
phyſicians ſuperiour judgement, whole proper 
province they are, 


Deſcription 


Deſcription of the PLATE. 


HE Plate is the deſign of three ſtove-fires for the 


kitchen, that will burn coals or embers inſtead of char- 
coal (which I always found expenſive, as well as pernicious 
to the cooks) and will carry off the ſmoke of the coals and 
ſteam, and ſmell of the pots and ſtew-pans ; the coals are 
burnt in caſt iron pots, flat at the bottom, with bars. 

AA, Fronts of the ſtove, 

- BB, Top of the ſtove, which is covered all over with 
iron. 

CC, Stove-pots, in which the fire is made. 

D, The form of the pots, with two vents caſt in them, 
fix inches deep at the top, and three wide, as expreſſed at 
H Hin the pot, and to let the ſmoke through at HH in 
the flues. 5 

EE, Carried from there through the bach wall to the 
kitchen chimney, as expreſſed in the lower plag. 

FF, Back wall, 

G, "The chimney breaſt, betwixt which and the back wall 
the ficam riſes, and goes off into the kitchen chimney by a 
vent made into it. 

HH, Vents in the pot. 

H, Drafts for the fires, and to receive the aſhes, 
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THE EXPERIENCED 


Engliſh Houſe-Keeper. 
—lis CHAP 1. 


Obſervations on SOUPS. 


KXXKXKAHEN you make any kind of ſoups, 
& en particularly portable, vermicelli, or 
ex Yar brown gravy ſoup, or any other that 
& has roots orherbs in, always obſerve 
EN to lay your meat in the bottom, of 
your'pan, with a good lump of butter ; cut the 
herbs and roots ſmall, lay them over your meat, 
cover it cloſe, ſet it over a very flow fire, it 
will draw all the virtue out of the roots or 
herbs, and turn it to a good gravy, and give 
the ſoùp a very different flavour from putting 
water in at the firſt: when your gravy is al- 
moſt dried up fill your pan with water, when it 
begins to boil take off the fat, and follow the 
directions of your receipt for what ſort of ſoup 
you are making : hy S a make old peas 
ſoup take ſoft water, for green peas hard is 


the beſt, it keeps the peas a better colour: 

when you make any white ſoup don't put in 

cream till you take it off the fire: always 

dich up your ſoups the-laſt thing; if it be a 
| ——-- 


gravy 
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gravy ſoup it will ſkin over if you let it ſtand ; 
if it be a peas ſoup it often ſettles, and the top 
looks thin. 


| 
To make PORTABLE Sour for Travellers. 


TAKE three large legs of veal, and one of 
beef, the lean part of half a ham, cut them in 
{mall pieces, put a quarter of a pound of but- 
ter at the bottom of a large cauldron, then lay 
in the meat and bones, with four ounces of 
anchovies, two ounces of mace, cut off the 
green leaves of five or {ix heads of celery, waſh 
the heads quite clean, cut them ſmall, put them 
in with three large carrots cut thin, cover the 
cauldron cloſe, and ſet it over a moderate fire; 
when you find the gravy begins to draw, keep 
taking it up till you have got it all out, then 
put water in to cover the meat, {et it on the fire 

again, and let it boil ſlowly for four hours, 
then ſtrain it through a hair ſieve into a clean 
pan, and let it boil three parts away, then ſtrain 
the gravy that you drew from the meat into 
the pan, let it boil gently (and keep ſcumming 
the fat off very clean as it riſes) till it looks 
thick like glue ; you mult take great care when 
it is near enough that it don't burn; put in 
Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 
and let it ſtand till the next day, and cut it out 
with round tins a little larger than a crown 
piece; lay the cakes on diſhes, and ſet them in 
the ſun to dry; this ſoup will anſwer beſt to be 
made in froſty weather ; when the cakes aredry, 
put them in a tin box, with writing paper be- 
twixt 
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twixt every cake, and keep them in a dry place; 
this is a very uſeful ſoup to be kept in gentle- 
men's families, for by pouring a pint of boil- 
ing water on one cake, and a little falt, it will 
make a good baſon of broth. A little boiling 
water poured on it will make gravy for a 
turkey or fowl; the longer it is kept the 


better. N. B. Be careful to keep turning 
the cakes as they dry. 


To make a TRANSPARENT SOUP. 
TAKE a leg of veal, and cut off the meat 


as thin as you can; when you have cut off all 
the meat clean from the bone, break the bone 
in ſmall pieces, put the meat in a large jug, and 
the bones at top, with a bunch of ſweet herbs, 
a quarter of an ounce of mace, half a pound 
of Jordan almonds, blanched, and beat fine, 
pour on it four quarts of boiling water, let it 
ſtand all night by the fire covered cloſe, the 
next day put it into a well tinned ſauce- pan, and 
let it boil lowly till it is reduced to two quarts; - 
be ſure you take the ſcum and fat off as it riſes, 
all the time it is boiling ; ſtrain it into a punch 
bow], let it ſeitle for two hours, pour it into 
a clean ſauce-pan clear from the ſediments, if 
any at the bottom ; have ready three ounces of 
rice boiled in water; if you like vermicelli 


better, boil two ounces ; when enough, put it 
in, and ſerve it up. 


. To make a Hart Sour. 
CUT a large old hare in ſmall pieces, and 
put it ina mug, with three blades of mace, a 
B 2 little. 
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little ſalt, two large onions, one red herring, 
fix morels, half a pint of red wine, three 
quarts of water, bake it in a quick oven three 
hours, then ſtrain it into a toſſing-pan, have 
ready boiled three ounces of French barley, or 
ſago, in water; ſcald the liver of the hare in 
boiling water two minutes; rub it through a 
hair ſieve with the back of a wooden ſpoon, put 
it into the ſoup with the barley or ſago, and a 
quarter of a pound of butter, ſet it over the fire, 
keep ſtirring it, but don't let it boil; if you 
don't like liver, put in criſped bread ſteeped in 
red wine. This is a rich ſoup, and proper for 
a large entertainment; and where two ſoups are 
required, almond or onion ſoup for the top, and 
the hare ſoup for the bottom. 


To make a rich VERMICELLE SOUP, 


INTO a large toſſing- pan put four ounces 
of butter, cut a knuckle of veal, and a ſcrag 


. of mutton into ſmall pieces, about the ſize of 


walnuts ; ſlice in the meat of a ſhank of ham, 
with three or four blades of mace, two or 
three carrots, two parſneps, two large onions, 
with a clove ſtuck in at each end, cut in four 
or five heads of celery waſhed clean, a bunch 
of ſweet herbs, eight or ten morels, and an an- 

chovy, cover the pan cloſe up, and ſet it over a 
ſlow fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the. 
ſame pan, and take care it don't burn, then 
pour in four quarts of water, let it boil gently 
till it is waſted to three pints, then ſtrain it, and 


put 
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put the other gravy to it, ſet it on the fire, add 
to it two ounces of vermicelli, cut the niceſt 
part of a head of celery, Chyan pepper and falt- 
to your taſte, and let it boil for four minutes ; 
if not a good colour, put in a little browning, lay 
a ſmall French roll in the ſoup diſh, pour in 
the ſoup upon it, and lay ſome of the vermicelli 
over it, 


To make an Ox CHErK Sour. 


FIRST break the bones of an ox cheek, 
and waſh it in many waters, then lay it in warm 
water, throw in a little ſalt, to fetch out the 
ſlime, waſh it out very well, then take a large 
ſtew- pan, put two ounces of butter at the 
bottom of the pan, and lay the fleſh ſide of the 
cheek down, add to it half a pound of a ſhank 
of ham cut in ſlices, and four heads of celery, 
pull off the leaves, waſh the heads clean, and 
cut them in with three large onions, two car- 
rots, and ona parſnep ſliced, a few beets cut 
{mall, and * blades of mace, ſet. it over a 
moderate fire a quarter of an hour; this draws 
the virtue from the roots, which givesa pleaſant 
{ſtrength to the gravy. _ | 

I have made a good gravy by this method 
with roots and butter, only adding a little 
browning, to give it a pretty colour : when the 
head has ſimmered a quarter of an hour, put to it 
fix quarts of water, and let it ſtew till it is re- 
duced to two quarts: if you would have it eat 
like ſoup, ſtrain and take out the meat and 
other ingredients, and put in the white part of a 
head of celery cut in ſmall pieces, with a little 

B 3 browning, 
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browning, to make it a fine colour, take two 
ounces of vermicelli, give ita ſcald in the ſoup, 
and put the top of a French roll in the middle 
of a tureen, and ſerve it up. | 

If you would have it eat like ſtew, take 
the face as whole as poſſible, and have ready 
cut in ſquare pieces a boiled turnep and carrot, 
a {lice of bread toaſted, and cut in ſmall dices, 
put in a little Chyan pepper, and ſtrain the ſoup 
through a hair ſieve upon the meat, carrot, 
turnep, and ꝓread, to ſerve it up, 


To make ALMOND Sour. 
TAKE a neck of veal, and the ſcrag end 


of a neck of mutton, chop them in ſmall pieces, 
ut thein in a large toſſing- pan, cut in a turnep, 
with a blade or two of mace, and five quarts of 
water, ſet it over the fire, and let it boil gently 
till it is reduced to two quarts, {train it through 
a hair ſieve into a clear pot, then put in ſix 
ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Chyan pepper to 
your taſte, have ready three ſmall French rolls, 
made for that purpoſe, the ſize of a ſmall tea- 
cup; if they are larger they will not look well, 
and drink up too much of the ſoup ; blanch a 
few Jordan almonds, and cut them lengthways, 
ſtick them round the edge of the rolls ſlant- 
ways, then ſtick them all over the top of the 
rolls, and put them in the tureen ; when diſhed 
up pour the ſoup upon the rolls: theſe rolls 
look like a hedge-hog: ſome French cooks 
give this ſoup the name of hedge-hog ſoup. 


Ta 
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To mahe SOUP à-la-reine. 


TAKE a knuckle of veal and three or four 
pounds of lean beef, put to it ſix quarts of water, 
with a little ſalt, when it boils ſcum it well, 
then put in ſix large onions, two large carrots, a 
head or two of celery, a parſnep, one leek, and 
alittle thyme, boil them all together till the meat 
is boiled quite down, then ſtrain it through a hair 
ſieve, and let it ſtand about half an hour, then 
ſcum it well, and clear it off gently from the ſet- 
tlings into a clear pan; boil half a pint of cream, 
and pour it on the crumbs of a haltpenny loaf, 
and let it ſoak well; take half a pound of al- 
monds, blanch and beat them as fine as poſſible, 
putting in now and then a little cream, to pre- 
vent them from oiling, then take the yolks of+ 
ſix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite fine, 
then make your broth hot, and pour it to your 
almonds, ſtrain it through a fine hair fieve, rub- 
bing it with a ſpoon till all the goodneſs is gone 
through into a ſtew- pan, and add more cream to 
make it white; ſet it over the fire, keep ſtirring 
it till it boils, ſcum off the froth as it riſes, 
ſoak the tops of two French rolls in melted but- 
ter in a ſtew-pan till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and, a 
quarter of an hour before you fend it to the 
table take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 
your ſoup on the fire, keep ſtirring it till ready 
to boil, then pour it into your tureen, and ſerve 


„ 2 
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it up hot; be ſure you take all the fat off the 
broth before you put it to the almonds, or it will 
ſpoil it; and take care it does not curdle. 


To make Ox oN Sour. 


BOIL eight or ten large Spaniſh onions in 
milk and water, change it three times, when 
they are quite ſoft, rub them through a hair 
fieve, cut an old cock in pieces, and boil it, for 
gravy, with one blade of mace, ſtrajn it, and 
pour it upon the pulp of the onions, boil it 
gently with the crumb of an old penny loaf, 
grated into half a pint of cream ; add Chyan 
pepper and falt to your taſte: a few heads of 
aſparagus or ſtewed ſpinage both make it eat 
well and look very pretty: grate a cruſt of 
brown bread round the edge of the diſh, 


To make WHITE ONION SOUP. 


TAKE thirty large onions, boil them in five 
quarts of water, with a knuckle of veal, a blade 
or two of mace, and a little whole pepper; when 
your onions are quite ſoft take them up, and 
rub them through a hair fieve, and work half a 
pound of butter with flour in them ; when the 
meat 1s boiled ſo as to-leave the bone, ſtrain the 
liquor to the onions, and boilt it gently for halt 
an hour, ſerve it up with a coffee-cup full of 
cream, and a little ſalt; be ſure you ſtir it when 
you put in the flour and butter, for fear of its 
burning. 855 | | 


Ta 


ENGLISH HOUSE-KEEPER. 9 


To make BRowN ON1oN Soup. 


SKIN and cut round ways in ſlices fix large 
Spaniſh onions, fry them in butter till they are 
a nice brown, and very tender, then take them 
out, and lay them on a hair ſieve, to drain out the 
butter, when drained put them in a pot, with 
five quarts of boiling water, boil them one hour 
and ſtir them often, then add pepper and ſalt to 
your taſte, rub the crumbs of a penny loaf 
through a cullendar, put it to the ſoup, ſtir it 
well, to keep it from being in lumps, and boil it 
two hours more; ten minutes before you fend it 
up beat the yolks of two eggs, with two ſpoon- 
fuls of vinegar, and a little of the ſoup, pour it 
in by degrees, and keep ſtirring it all the time 
one way, put ina few cloves if you chooſe it. — 
N. B. It is a fine ſoup, and will keep three or 
four days. | 


To make GREEN PAS Sour. 


SHELL a peck of peas, and boil them in 
ſpring water till they are ſoft, then work them 
through a hair ſteve, take the water that your 
peas were boiled in, and put in a knuckle of 
veal, three ſlices of ham, and cut two carrots, 
a turnep, and a few beet leaves ſhred ſmall, 
add a little more water to the meat, ſet it over 
the fire, and let it boil one hour and a halt; 
then ſtrain the gravy into a bowl, and mix it 
with the pulp, and put in a little juice of ſpi— 
nage, which mult be beat and ſqueeſed through 
a cloth, put in as much as will make it look a 


5 Pretty 
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pretty colour, then give it a gentle boil, which 
will take off the taſte of the ſpinage, flice in 
the whiteſt part of a head of celery, put in a 
lump of ſugar the ſize of a walnut, take a lice 
of bread, and cut it in little ſquare pieces, cut 
a little bacon the ſame way, fry them a light 
brown in freſh butter, cut a large cabbage lettuce 
in flices, fry it after the other, put it in the tu- 
reen with the fried bread and bacon; have 
ready boiled as for eating a pint of young 
peas, and put them in the ſoup, with a little 
chopped mint if you like it, and pour it into 
your tureen. 


To make a Common PEAs Soup. 


TO one quart of ſplit peas put four quarts of 
ſoft water, a little lean bacon, or roaſt beef 
bones, waſh one head of celery, cut it and put 
it in with a turnep, boil it till reduced to two 
quarts, then work it through a cullendar, with 
a wooden ſpoon, mix a little flour and water, 
and boil it well in the ſoup, and ſlice in another 
head of celery, Chyan pepper and ſalt to your 
taſte; cut a ſlice of bread in ſmall dice, fry 
them a liglit brown, and put them in your diſh, 
then pour the ſoup upon it. 


To make a PE As Soup for Lent. 
PUT three pints of blue boiling peas into 


five quarts of ſoſt cold water, three anchovies, 
three red herrings, and two large onions, ſtick 
in a clove at each end, a carrot and a parſnep 
fliced in, with a bunch of ſweet herbs, boil 

I them 


ENGLISH HOUSE-KEEPER. 11 


them all together, till the ſoup is thick, ſtrain 
it through a cullendar, then ſlice in the white 
part of a head of celery, a good lump of butter, 
a little pepper and falt, a ſlice of bread toaſted and 
buttered well, and cut in little diamonds, put 
it into the diſh, and pour the ſoup upon it; 
and a little dried mint, if you chooſe it. 


GRAvY Soup thickened with YELLOW PEAS. 


PUT a ſhin of beef to fix quarts of water, 
with a pint of peas and fix onions, ſet them 
over the fire, and let them boil gently till all the 
Juice be out of the meat, then ſtrain it through 
a fieve, add to the ſtrained liquor one quart of 
ſtrong gravy to make it brown, put in pepper 
and falt to your taſte, then put in a little celery, 
and beet leaves, and boil it till they are tender. 


To mate a WHITE PEASs Soup. 


TO four or five pounds of lean beef and fix 
quarts of water put in alittle ſalt, when it boils 
ſcum it, and put in two carrots, three whole 
onions, a little thyme, and two heads of celery, 
with three quarts of old green peas, boil them till 
the meat is quite tender, then ſtrain it through 
a hair fieve, and rub the pulp of the peas 
through the fieve, ſplit the blanched part of 
three Coſs lettuces into four quarters, and cut 
them about one inch long, with a little mint 
cut ſmall, then put half a pound of butter in a 
ſtew-pan that will hold your ſoup, and put the 
lettuce and mint into the butter, with a leek ſliced 
very thin, and a pint of green peas, ſtew them 
RR, a quarter 
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a quarter Of an hour, and keep ſhaking them 
often about, then put in a little of the ſoup, and 
ſtew them a quarter of an hour longer; then put 
in your ſoup, and as much thick cream as will 
make it white, keep ſtirring it till it boils, fry a 
French roll in butter alittle criſp, put it in the 
bottom of the tureen, and pour your ſoup over it. 


To make GREEN PEAs SOUP without MEAT. 


IN ſhelling your peas ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain through a cullendar, then put theliquor 
and what you ſtrained through to the young 
peas, which muſt be whole, add ſome whole 
pepper, mint, a little onion ſhred ſmall, put 
them in a large ſauce-pan, with near a pound of 
butter, as they boil up ſhake in ſome flour, 
then put ina French roll fried in butter, to the 
ſoup ; you mult ſeaſon it to your taſte with ſalt 
and herbs; when you have done ſo, add the 
young peas to it, which muſt be half boiled 
firit ; you may leave out the flour if you don't 
like it, and inſtead of it put in a little ſpinage, 
and cabbage lettuce, cut ſmall, which muſt be 
firſt fricd in butter, and well mixed with the 
broth. 


To make an excellent WHITE Sour. 


TO fix quarts of water put in a knuckle of 
yeal, a large fowl, and a pound of lean bacon, 
and halt a pound of rice, with two anchovies, 
a few pepper corns, two or three onions, a 
bundle of tweet herbs, three or four heads of 

. celery 
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celery in ſlices, ſtew all together, till your ſoup 
is as ſtrong as you chooſe it, then ſtrain it through 
a hair ſieve into a clean earthen pot, let it ſtand 
all night, then take off the ſcum, and pour it 
clear off into a toſſing- pan, put in half a pound 
of Jordan almonds beat fine, boil it a little, and 
run it through a lawn ſieve, then put in a pint 
of cream and the yolk of an egg.—— Make it 
hot, and ſend it to the table. 


To make Wir RE Sour a ſecond Way. 


BOIL a knuckle of veal and a fowl, with a 
little mace, two onions, a little pepper and ſalt, 
to a ſtrong jelly, then ſtrain it, and ſcum off all 
the fat, have ready the yolks of fix eggs well 
beat, put them in, and keep ſtirring it or it will 
curdle, put it in your diſh with boiled chickens 
and toaſted bread cut in pieces; if you do not 
like the eggs, you may put in a large handful of 
vermicelli half an hour before you take it off 
the fire, 


To make CRAaw-Fisn Sour. 
BOIL. half a hundred of freſh craw-fiſh, 


pick out all the meat, which you mult fave, take 
a freſh lobſter and pick out all the meat, which 
you muſt likewiſe ſave, pound the ſhells of the 
craw-fiſh and lobſter fine in a marble mortar, 
and boil them in four quarts of water, with four 
pounds of mutton, a pint of green ſplit peas, 
nicely picked and waſhed, a large turnep, car- 
rot, onion, mace, cloves, anchovy, a little 
thyme, pepper, and ſalt. Stew them on a * 

re 


14 THE EXPERIENCED 


fire till all the goodneſs is out of the mutton 
and ſhells, then ſtrain it through a fieve, and 
put in the tails of your n and the lob- 
ſter meat, but in very ſmall pieces, with- the 
red coral of the lobſter, if it has any; boil it 
half an hour, and juſt before you ſerve it up, 
add a little butter melted thick and ſmooth, ſtir 
it round ſeveral. times, when you put it in, 
ſend it up very hot, but don't put too much 
ſpice in it. N. B. Pick out all the bags and 
the wooly part of your craw-fiſh before you 
Puna them. 


To make PARTRIDGE SOUP. 


TAKE off the ſkins of two old partridges, 
cut them into ſmall pieces, with three ſlices of 
ham, two or three onions ſliced, and ſome ce- 
lery, fry them in butter till they are as brown 
as they can be made without burning, then put 
them into three quarts of water, with a few 
pepper-corns, boil it ſlow ly till a little more than 
a pint is conſumed, then {train it, put in ſome 
ſtewed celery and fried bread. 


K —_ _— 


ER H. 


Obſervations on DRESSING FISH. 


WEEN you fry any kind of fiſh, waſh 
them clean, dry them well with a cloth, 
and duſt them with flour, or rub them with egg 
and bread crumbs ; be ſure your dripping, 

og's- 
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hog's-lard, or beef ſuet, is boiling before you put 
in your fiſh, they will fry hard and clear, butter 
is apt to burn them black, and make them ſoft; 
when you have fryed your fiſh, always lay them 
in a diſh or hair ſieve to drain, before you diſh 
them up; boiled fiſh ſhould always be waſhed, 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 
of fiſh very ſlowly, and when they will leave 

the bone they are enough; when you take them 
up ſet your fiſh plate over a pan of hot water, 
to drain, and cover it with a cloth or cloſe 
cover, to prevent it from turning their colour ; 
ſet your fiſh-plate in the inſide of your diſh, 
and ſend it up, and when you fry parſley, be 
ſure you pick it nicely, wath it well, then dip 
it in cold water, and throw it into a pan of 
boiling fat, take it out immediately, it will be 
very criſp, and a fine green. 


To dreſs a TURTLE of a hundred Weight. 


CUT off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water, cut off the bottom ſhell, then cut off 
the meat that grows to it (which is the callipee 
or fowl) take out the hearts, livers, and lights, 
and put them by themſelves, take out the bones 
and the fleſh out of the back ſhell (which is the 
callipaſh) cut the fleſhy part into pieces, about 
two inches ſquare, but leave the fat part, which 
looks green (it is called the monſieur) rub it 
firſt With ſalt, and waſh it in ſeveral waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira 


wine, 


16 _ THE EXPERIENCED 


wine, and four quarts of ſtrong veal gravy, a 
lemon cut in ſlices, a bundle of ſweet herbs, a 
tea-ſpoonful of Chyan, ſixanchovies waſhed and 
picked clean, a quarter of a pound of beaten 
mace, a tea ſpoonful of muſhroom powder, 
and half a pint of effence of ham if you have 
it, lay over it a coarſe paſte, ſet it in the oven 
for three hours; when it comes out take off the 
lid and ſcum off the fat, and brown it with a 
ſalamander.— This is the bottom diſh. 

Then blanch the fins, cut them off at the 
firſt joint, fry the firſt pinions a fine brown, and 
put them into a toſſing pan, with two quarts of 
ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonful of le- 
mon pickle, the ſame of browning, two ſpoon- 
fuls of muſhroom catchup, Chyan and falt, an 
onion ſtuck with cloves, and a bunch of ſweet 
herbs; a little before it is enough, put in an 
ounce of morels, the ſame of trufles, ſtew 
them gently over a ſlow fire for two hours; 
when they are tender, put them into another 
toſling pan, thicken your gravy with flour and 
butter, and ſtrain it upon them, give them a 
boil, and ſerve them-up. mT his is a corner 
diſh. 
Then take the thick orlarge part of the fins, 
blanch them in warm water, and put them in a 
toſſing pan, with three quarts of ſtrong veal - 
gravy, a pint of Madeira wine, half a tea- 
{poonful of Chyan, a little (alt, half a lemon, 
a little beaten mace, a tea- ſpoonful of muſt = 
room powder, anda bunch of ſweet herbs ; ler 


them ſtew till quite tender, they will take two 
hours 
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hours at leaſt, then take them up into another 
toſſing pan, ſtrain your gravy, and make it 
pretty thick with flower and butter, then put in 
a few boiled forcemeat balls, which rauſt be 
made of the veally part of your turtle, left out 
for that purpoſe; one pint of freſh muſhrooms, 
if you cannot get them pickled ones will do, 
and eight artichoke bottoms boiled tender, and 
cut in quarters ; ſhake them over the fire five or 
ſix minutes, then put in half a pint of thick 
cream, with the yolks of fix eggs beaten ex- 
ceeding well, ſhake it over the fire again till it 
looks thick and white, but do not let it boil ; 
diſh up your fins with the balls, muſhrooms, 
and artichoke-bottoms over and round them. 
| This is the top diſh. 

Then take the chicken part, and cut it like 
Scotch-collops, fry them a light brown, then 
put in a quart of veal gravy, ſtew them gently 
a little more than half an hour, and put to it 
the yolks of four eggs boiled hard, a few mo- 
rels, a ſcore of oyſters; thicken your gravy ; it 
muſt be neither white nor brown, but a pretty 
gravy colour; fry ſome oyſters patties, and lay 
round it. This ts a corner diſh, to anſwer the 
ſmall fins. 

Then take the guts (which 1s reckoned the 
beſt part of the turtle) rip them open, ſcrape 
and waſh them exceeding well, rub them well 
with falt, waſh them through many waters, 
and cut themin pieces two inches long, then 
ſcald the maw or paunch, take off the ſkin, 
{ſcrape it well, cut it into pieces about half an 
inch broad, and two inches long, put ſome of 


(2 the 


\ 


7 BY THE EXPERIENCED 


the fiſhy part of your turtle in it, ſet it over a 
flow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muſh- 
room catchup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your gravy is almoſt conſumed, then thick- 
en it with flour, mixed with a little veal gravy, 
put in half an ounce of morels, a few force- 
meat balls, made as for the fins; diſh it up, and 
brown it with a ſalamander, or in the oven.— 
This ts the corner diſh. 

Then take the head, ſkin it and cut it in two 
pieces, put it into a ſtew-pot, with all the bones, 
hearts, and lights to a gallon of water, or 
veal broth, three or four blades of mace, one 
ſhalot, a ſlice of beef beaten to pieces, and a 
bunch of ſweet-herbs, ſet them in a very hot 
oven, and let it ſtand an hour at leaſt, when it 
comes out ſtrain it into a tureen for the middle 
of the table. 

Then take the hearts and lights, chop them 
very fine, put them in a ſtew- pan, with a pint 
of good gravy, thicken it, and ſerve it up; lay 
the head in the middle, fry the liver, lay it 
round the head upon the lights, garniſh with 
whole ſlices of lemon. This is the fourth 
corner diſh. 

N. B. The firſt courſe ſhould be of turtleonly, 
V' hen it is dreſſed in this manner: but when it is 
with other victuals, it ſhould be in three different 
diſhes, but this way I have often dreſſed them, 
and have given great ſatisfa&tion. Obſerve to kill 
your turtle the night before you want it, or very 
early next morning, that you may have all your 


diſhes 
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diſhes going on at a time. Gravy for a turtle 
a hundred weight will take two legs of veal, 
and two ſhanks of beef. 


To dreſs a TURTLE about thirty pounds weight, 


WHEN you kill the turtle, which muſt be 
done the night before, cut off the head, and let 
it bleed two or three hours, then cut off the 
fins and the callipee from the callipaſh, take care 
you do not burſt the gall, throw all the inwards 
into cold water, the guts and tripe keep by 
themſelves, and ſlit them open with a penknife, 
and waſh them very clean in ſcalding water, 
and ſcrape off all the inward ſkin; as you do 
them throw them into cold water, waſh them 
out of that, and put them into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee; cut the meat off 
the ſhoulders, and hack the bones, and ſet them 
over the fire, with the fins, in about a quart of 
water, put in a little mace, nutmeg, Chyan, 
and falt, let it ſtew about three hours, then 
ſtrain it, and put the fins by for uſe ; the next 
morning take ſome of the meat you cut off the 
ſhoulders, and chop it ſmall, as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet-marjoram, 
parſley, Chyan, and falt to your tafte, and three 
or four glaſſes of Madeira wine, fo ſtuff it un- 
der the two fleſhy parts of the meat, and if you 
have any left, lay it over, to prevent the meat 
from burning ; then cut the remainder of the 


meat and the fins in pieces the ſize of an egg. 
C 2 ſeaſon 
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ſeaſon it pretty high with Chyan, ſalt, anda 
little nutmeg, and put it into the callipaſh, take 
cars that it be ſewed or ſecured up at the end, 
to keep in the gravy, then boil up the gravy, 
and add more wine it required, and thicken it 
a little with butter and flour, put ſome of it to 
the turtle, and ſet it in the oven, with a well 
buttered paper over it, to keep it from burning, 
and when it is about half baked ſqueeſe in the 
Juice of one or two lemons, and ſtir it up. Cal- 
lipath or back will take half an hour more bake- 
ing than the callipee, which two hours will do; 
the guts ntuſt be cut in pieces two or three inches 
long, the tripe in leſs, and put into a mug of 
clear water, and ſet in the oven with the cal- 
lipath, and when it is enough, and drained from 
the water, it is to be mixed with the other parts 
and ſent up very hot. 


To dreſs a Cop's Hear and SHOULDERS. 


TAKE out the gills and the blood clean 
from the bone, waſh the head very clean, rub 
over it a little ſalt, and a glaſs of allegar, then 
lay it on your fiſh- plate; when your water 
boils throw in a good handful of falt, with 
à glaſs of allegar, then put in your fiſh, and 
let it boil gently half an hour; if it is a large 
one three-quarters; take it up very carefully, 
and ſtrip the ſkin nicely off, ſet it before a 
briſk fire, dredge it all over with flour, and 
baſte it well with-hutter ; when the froth begins 
to riſe, throw over it ſome very fine white 
bread crumbs; you mult keep baiting it all the 

time, 
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time, to make it froth well; when it is a fine 
white brown, diſh it up, and garniſh it with a 
lemon cut in ſlices, ſcraped horſe-radiſh, bar- 
berries, a few ſmall fiſh fryed and laid round it, 
or fryed oyſters; cut the roe and liver in {lices, 
and lay over it a little of the lobſter out of the 
ſauce in lumps, and then ſerve it. 


To make Sauce fer the Cop's Hran. 
TAKE a lobſter, if it be alive ſtick a 


ſkewer in the vent of the tail to keep the 
water out, and throw a handful of falt in the- 
water; when it boils put in the lobſter, and 
boil it half an hour; if it has ſpawn on, pick 
them off, and pound them exceeding fine in a 
marble mortar, and put them into half a pound 
of good melted butter, then take the meat 
out cf your lobſter, pull it in bits, and put it 
in your butter, with a meat- ſpoonful of lemon 
pickle, and the fame of walnut catchup, a ſlice 
of an end of a lemon, one or two ſlices of horſe- 
radith, as much beaten mace as will he on a fix- 
pence, ſalt and Chyan to your taſte, boil them 
one minute, then take out the horſe-radiſh and 
lemon, and ſerve it up in your ſauce-boat. —— 
N. B. If you can get no lobiter, you may make 
ſhrimp, cockle, or muſcle ſauce the fame way; 
if there can be no kind of ſhell-fith got, you 
then may add two anchovies cut ſmall, a 
ſpoonful of walnut liquor, a large onion ſtuck 
with cloves, ſtrain it, and put it in the ſauce- 
boat. | 


C 3 Second 
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Second way to dreſs a Cop's H FAD. 


TAKE out the gills and blood clean from 
the back-bone, waſh it well, and put it on your 
late; when your water boils, put on two 
þandfuls of {alt, and half a pint of allegar, it 
will make your fiſh firmer, then put in the cod's 
head; if it is of a middle ſize it will take an 
hour's boiling; then take it up, and ſtrip off 
the ſkin gently, dredge it well with flour, and 
lay lumps of butter on it; if it ſuits you better, 
you may ſend it to the oven, and if it is not 
brown all over, do it with a ſalamander : make 
your gravy ſauce to it,. and ſerve it up. 


To dreſs young CoDLixGs /ike SALT FISH. 


TAKE young codlings, gut and dry them 
well with a cloth, fill their eyes full of ſalt, 
throw a little on the back-bone, and let them 
lie all night, then hang them up by the tail a 
day or two: as you have occaſion for them, 
boil them in ſpring water, and drain them well, 
diſh them up, and pour egg ſauce on them, and 
ſend them to the table. 


To adreſs a SALT Cop. 


STEEP your falt fiſh in water all night, with 

a glaſs of vinegar ; it will fetch out the ſalt, and 
make it eat like freſh fiſh; the next day boil it; 
when 1t 1s enough, pull it in flakes into your 
diſh, then pour egg ſauce over it, or parſnips | 
boiled and beat fine with butter and cream; 
ſend it to the table on a Water plate, for it will 
ſoon grow cold, Cx 
| To 
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To make EGG SAUCE for a SALT Cop. 


BOIL your eggs hard, firſt half chop the 
whites, then put in the yolks, and chop them 
both together, but not very ſmall, put them into 
half a pound of good melted butter, and let it 
boil up, then put it on the fiſh. 


To dreſs CoD SounDs. 


STEEP your ſounds as you do the falt cod, 
and boil them in a large quantity of milk and 
water, when they are very tender and white 
take them up, and drain the water out, then 
pour the egg ſauce boiling hot over them, and 
{ſerve them up. 


To dreſs Cop SounDs Ie little TURKEYS. 


BOIL your ſounds as for eating, but not too 
much, take them up, and let them ſtand till they 
are quite cold, then take a forcemeat of chop- 
ped oyſters, crumbs of bread, a lump of but- 
ter, nutmeg, pepper, ſalt, and the yolks of 
two eggs, fill your ſounds with it, and ſkewer 
them up in the ſhape of a turkey, then lard them 
down each fide, as you would do a turkey's 
breaſt, duſt them well with flour, and put them 
in a tin oven to roaſt before the fire, and baſte 
them well with butter: when they are enough 
pour on them oyſter ſauce; three are ſufficient for 
a fide diſh; garniſh with barberries; it is a pretty 
ſide diſh for a large table, for a dinner in Lent. 


To boil SALMON CRIMP. 
_ SCALE your ſalmon, take out the blood, 
waſh it well, and lay it on a faſh-plate, put your 
C 4 water 
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water in a fiſh-pan with a little ſalt: when it 
> boils put in your fiſh for half a minute, then 
take it out for a minute or two; when you have 
done it four times, boil it untill it be enough; 
when you take it out of the fiſh-pan, ſet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water; fry ſome ſmall fiſh, 
or a few ſlices of ſalmon, and lay round it—gar- 


niſh with ſcraped horſe-radiſh and fennel. 


To make ROLLED SALMON. 

TAKE a fide of ſalmon when ſplit, and the 
bone taken out and ſcaled, ſtrew over the inſide 
pepper, ſalt, nutmeg, and mace, a few chopped 
oyiters, parſley, and crumbs of bread, roll it up 
tight, put it into a deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 
pour over it, —Garniſh with fennel, lemon, and 


horſe-radiſh. 


To make Sauce for a SALMON. 


BOIL a bunch of fennel and parſley, chop 
them ſmall, and put it into ſome good melted 
butter, and ſend it to the table in a ſauce-boat; 
another with gravy ſauce. 

To make the gravy lauce, put a little brown 
gravy intoa ſauc2-pan, with one anchovy, a tea- 
ſpoonful of lemon pickle, a meat-ſpoonful of 
l;quor from your walnut pickle, one or two 
ſpoonfuls of the water that the fiſh was boiled. 
in, it gives it a pleaſant flavour, a ſtick of horſe- 
radiſh, a little browning and falt ; boil them 
three or four minutes, thicken it with flour and 
a good lump of butter, and ſtrain it rouge a 

air 
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hair ſieve. V. B. This is a good ſauce for 
moſt kinds of boiled fith. 


To boil a TURBOT. 


WASH your turbot clean (if you let it lie in 
the water it will make it ſoft) and rub it over 
with allegar, it will make it firmer, then lay it 
on your fiſh-plate, with the white fide up, lay a 
cloth over it, .and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of falt and 
vinegar, and ſcum it well, orit will diſcolour the 
ſkin; when it is enough, take it up and drain it, 
take the cloth carefully off, and flip it on your. 
diſh, lay over it fried oyſters, or oyſter patties 
ſend in lobſter or gravy ſauce in ſauce- boats. 
Garniſh it with criſp parſley and pickles. 
N. B. Don't put in your fiſh till your water 
boils. 


Jo boil a PIKE with a pudding in the belly. 


TAKE out the gills and guts, waſh it well, 
then make a good forcemeat of oyſters chopped 
fine, the crumbs of half a penny loaf, a few ſweet 
herbs, and a little lemon peel ſhred fine, nut- 
meg, pepper, and ſalt to your taſte, a good lump 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fiſh, 
ſew it up, ſkewer it round, put hard water in 
your fiſh- pan, add to it a tea cupful of vinegar, 
and alittle ſalt: when it boils put in the fiſh; 
if it be a middle ſize, it will take half an hour's 
boiling : garniſh it with walnuts and pickled 
barberries ; ſerve it up with oyſter ſauce in a 

boat, 
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boat, and pour a little ſauce on the pike. You 
may dreſs a roaſted pike the ſame way. 


To flew Care white. 


WHEN the Carp are ſcaled, gutted, and 
waſhed, put them into a ſtew-pan, with two 
uarts of water, half a pint of white wine, a 
little mace, whole pepper, and ſalt, two onions, 
a bunch of ſweet herbs, a ſtick of horſe-radiſh, 
cover the pan cloſe, let it ſtand an hour and a 
half over a flow ſtove, then put a gill of white 
wine into a ſaucepan, with two anchovies chop- 
ped, an onion, a little lemon peel, a quarter of a 
pound of butter rolled in flour, a little thick 
cream, and a large tea-cupful of the liquor the 
carp was ſtewed in, boil them a few minutes, 
drain your carp, add to the ſauce the yolks of two 
eggs mixed with a little cream; when it boils 
up ſqueeſe in the juice of half a lemon; diſh up 
your carp, and pour your ſauce hot upon it. 


To dreſs CARP the beſt way, and the Sauce. 


KILL your carp, and fave all the blood, ſcale 
and clean them very well, have ready ſome nice 
rich gravy made of beef and mutton, ſeaſoned 
with pepper, ſalt, mace, and onion, ſtrain it off 
before you ſtew your fiſh in it, boil your carp 
firſt before you ſtew it in the gravy, be careful 
you don't boil it too much before you put 
in the carp, then let it ſtew on a flow fire about 
a quarter of an hour, thicken the ſauce with a 
good lump of butter rolled in flour: garniſh 


your diſh with fryed oyſters, fryed toaſt cut 
| three 
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three corner ways, pieces of lemon, ſcraped 
horſe-radiſh, and the roe of the carp cut in 
pieces, ſome fryed and the other boiled, ſqueeſe 
the juice of a lemon into the ſauce juſt before 
you ſend it up; take care to diſh it up hand- 
ſomely and very hot. 


Another CARP SAUCE. 


TAKE the liver of the carp clean from the 
guts, and three anchovies, with a little parſley, 
thyme, and one onion, chop all theſe ſmall to- 
gether, then take halfa pint of Rheniſh wine, 
four ſpoonfuls of elder vinegar, with the blood 
of the carp, put all eneſe together to ſtew gently, 
and put it to the carp, which muſt firſt be 
boiled in water, a little falt, and a pint of wine; 
take care not to do it too much after the carp is 
put in the ſauce: garniſh with fryed oyſters, fryed 
toaſt, ſcraped horſe-radith, and pieces of lemon, 
with the roe cut in pieces and fryed: if you don't 
like elder vinegar, any other ſort will do. 


To make WHiTE FISH SAUCE. 


WASH two anchovies, put them into a ſauce- 
pan, with one glaſs of white wine, and two of 
water, half a nutmeg grated, and a little lemon 
peel; when it has boiled five or fix minutes, 
ſtrain it through a ſieve, add to it a ſpoonful of 
white wine vinegar, thicken it a little, then put 
in near a pound of butter rolled in flour, boil it 
well, and pour it hot upon your fiſh, 


To 
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To make a very nice Sauce for moſt ſorts of Fisn. 


TAKE alittle gravy made of either veal or 
mutton, put to it a little of the water that drains 
from your fiſh ; when it is boiled enough, put it 
in a ſauce-pan, and put in a whole onion, one 
anchovy, a ſpoonful of catchup, and a glaſs of 
white wine, thicken it with a good lump of but- 
ter rolled in flour, and a ſpoonful of cream ; 
if you have oyſters, cockles, or ſhrimps, 
put them in after you. take it off the fire, 
(but it is very good without); you may ule 
red wine inſtead of white by leaving out the 
Cream. 


Jo make LOBSTER SAUCE. 


BOIL half a pint of water with a little mace 
and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth in 
the water, cut your lobſter in very ſmall pieces, 

ſtew it all together tenderly with anchovy, and 
ſend it up hot. 


To make LOBSTER SAUCE another way. 


BRUISE the body of a lobſter into thick 
melted butter, and cut the fleſh into it in ſmall 


pieces, ſtewyall together and give it a boil; ſea- 
ſon with #little pepper, falt, and a very ſmall 


quantity of mace. 


Ta 
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To flew CARP or TENCH. 
GUT and ſcale your fiſh, waſh and dry them 


well with a clean cloth, dredge them well with 
flour, fry them in dripping, or ſweet rendered 
ſuet, until they are a light brown, and then 
put them in a ſtew-pan, with a quart of water, 
and one quart of red wine, a meat-ſpoonful of 
lemon pickle, another of browning, the ſame of 
walnut or mum catchup, a little muſhroom 
powder, and Chyan to your taſte, a large onion 
{tuck with cloves, and a ſtick of horſe-radith, 
cover your pan cloſe to keep in the ſteam, let 
them ſtew gently over a ſtove fire, till your gravy 
is reduced to juſt enough to cover your fiſh in 
the diſh; then take the fiſh out, and put them 
on the diſh you intend for table, ſet the gravy 
on the fire, and thicken it with flour and a large 
lump of butter, boil it a little, and ſtrain it over 
your fiſh : garniſh them with pickled muſh- 
rooms and ſcraped horſe-radiſh, put a bunch of 
pickled barberries, or a ſprig of myrtle in their 
mouths, and ſend them to the table. 

It is a top diſh for a grand entertainment. 


To dreſs a STRG EON. 


TAKE what ſize of a piece of ſturgeon you 
think proper, and waſh it clean, lay itall night 
in ſalt and water, the next morning take it out, 
rub it well with allegar, and let it lie in it for two 
hours, then have ready a fiſh-kettle full of boil- 
ing water, with one ounce of bay ſalt, two large 
onions, and a few ſprigs of {ſweet mar;oram ; 
boil your ſturgeon till the bones will leave the 


fiſh, 


v 
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fiſh, then take it up, take the ſkin off, and flour 
it well, ſet it before the fire, baſte it with freſh 
butter, and let it ſtand till it be a fine brown, 
then diſh it up, and pour into the diſh the ſame 
ſauce as for the white carp; garniſh with criſp 
parſley and red pickles. | 

This is a proper diſh for the top or middle. 


To roaſt large EELs or LAMPREYS with a pud- 
ding in the belly. 


SKIN your eels or lampreys, cut off the head, 
take the guts out, and ſcrape the blood clean 
from the bone, then make a good forcemeat of 
oyſters or ſhrimps chopped ſmall, the crumbs of 
half a penny loaf, a little nutmeg and lemon peel 
ſhred fine, pepper, falt, and the yolks of two 
eggs, put them in the belly of your fiſh, ſew it 
up, turn it round on your diſh, put over it 
flour and butter, pour a little water in your diſh, 
and bake it in a moderate oven; when it comes 
out take the gravy from. under it, and ſcum off 
the fat, then ſtrain it through a hair ſie ve; add to 
it a tea-ſpoonful of lemon pickle, two of brown- 
ing, a meat - ſpoonful of walnut catchup, a glaſs 
of white wine, one anchovy, and a ſlice of 
lemon, let it boil ten minutes, thicken it with 
butter and flour, ſend it up in a ſauce- boat, diſh 
your fiſh: garniſh it with lemon and criſp 
parſley. 

This is a pretty diſh for either corner or fide 
for a dinner, 


To 
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To flew LAmeREvs. 

SKIN and gut your lampreys, ſeaſon them 
well with pepper, ſalt, cloves, nutmeg, and mace, 
not pounded too fine; and a little lemon peel 
ſhred fine; then cut ſome thin ſlices of butter 
into the bottom of your ſauce-pan, put in the 
fiſh, with halfapint of nicegravy, half the quan- 
tity of white wine and cyder, the ſame of claret, 
with a ſmall bundle of thyme, winter favory, 
pot marjoram, and an onion fliced ; ſtew them 
over a flow fire, and keep turning the lampreys 
till they are quite tender ; when they are tender 
take them out, and put in one anchovy, and 
thicken the ſauce with the yolk of an egg, or a 
little butter rolled in flour, and pour it over the 
fiſh, and ſervethemup.—N.B. Roll them round 
a ſkewer before you put them into the pan. 


To flew -FLoUNDERs, PLAICE, or SOLES. 


HALF fry your fiſh in three ounces of but- 
ter a fine brown, then take up your fiſh, and put 
to your butter a quart of water, and boil it 
ſlowly a quarter of an hour. with two anchovies, 
and an onion ſliced, then put in your fiſh again, 
with a herring, and ftew them gently twenty 
minutes, then take out your fiſh, and thicken 
the ſauce with butter and flour, and give it a 
boil, then ſtrain it through a hair fieve, over the 
fiſh, and ſend them up hot.—N. B. If you 
chooſe cockle or oyſter- liquor, put it in juſt be- 
fore you thicken the ſauce, or you may ſend 
3 cockles, or ſhrimps in a ſauce-boat to 
table. 


. 4 A good 


32 THE EXPERIENCED : 


A good way to flew FIS U. 

MIX half a tumbler of wine with as much 
water as will cover the fiſh in the ſtew-pan, and 
put in a little pepper and falt, three or four 
onions, a cruſt of bread toaſted very brown, 
one anchovy, a good lump of butter, and ſet 
them over a gentle fire, ſhake the ſtew-pan now 
and then, that it may not burn; juſt before you 
ſerve it u p, pour your gravy into a ſauce-pan, and 
thicken it with a little butter rolled in flour, a 
little catchup and walnut pickle beat well to- 
gether till ſmooth, then pour it on your fiſh, 
and ſet it over the fire to heat, and ſerve it up 
hot. 


To boil MACKREL. 


GUT your mackrel and dry them carefully 
with a clean cloth, then rub them ſlightly over 
with a little vinegar, and lay them ſtrait on 
your fiſh plate (for turning them round often 
breaks them) put a little ſalt in the water when 
it boils; put them into your fiſh-pan, and boil 
them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 
from them into a fauce-pan, with two tea ſpoon- 
fuls of lemon pickle, one meat- ſpoonful of wal- 
nut catchup, the ſame of browning, a blade or 
two of mace, one anchovy, a ſlice of lemon, boil 
them all together a quarter of an hour, then 
ſtrain it through a hair ſieve, and thicken it with 
flour and butter, ſend it in a ſauce-boat, and 
parſley ſauce in another; diſh up your fiſh with 
the tails in the middle ; garniſh it with ſcraped 
horſe-radiſh and barberries. 


: To 
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To boil HERRINGS. 


SCALE, gut, and waſh your herrings, dry 
them clean, and rub them over with a little 
vinegar and falt, ſkewer them with their tails 
in their mouths, lay them on your fiſh-plate, 
when your water boils put them in, they will 
take ten or twelve minutes boiling ; when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, 


lay round them ſcraped horſe-radiſh, parſley 
and butter for ſauce. 


To fry HERRINGs. 


SCALE, waſh, and dry your herrings well ; 
lay them ſeparately on a board, and ſet them to 
the fire two or three minutes before you want 
them, it will keep the fiſh from ſticking to the 
pan, duſt them with flour, when your dripping 
or butter is boiling hot put in your fiſh, a few 
at a time, fry them over a briſk fire; when you 
have fryed them all, ſet the tails up one againſt 
another in the middle of the diſh, then fry a 
large handful of parſley criſp, take it out before 
it loſes its colour, lay it round them, and parſley 
ſauce in a boat; or if you like onions better fry 
them, lay ſome round your diſh, and make onion 
ſauce for them; or you may cut off the heads 
after they are fryed, chop them, and put them 
into a ſauce-pan, with ale, pepper, ſalt, and an 
anchovy, thicken it with flour and butter, ſtrain 
it; then put it in a ſauce- boat. 


D To 
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To bake HERRINGS. 


WHEN you have cleaned your herrings as 
above, lay them on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
deal of ſalt, mix them together, then rub it all 
over the fiſh, lay them ſtraight in a pot, cover 
them with allegar, tie a ſtrong paper over the 
pot, and bake them in a moderate oven; if your 
allegar be good, they will keep two or three 
months; you may eat them either hot or cold. 


To Sake SPRATS. 


RUB your ſprats with ſalt and pepper, and 
to every two pints of vinegar put one pint of 
red wine, diſſolve a penny-worth of cochineal, 
lay your ſprats in a deep earthen diſh, pour in 
as much red wine, vinegar, and cochineal as 
will cover them, tie a paper over them, ſet them 
in an oven all night. They will cat well, 
and keep for ſome time. 


To boil SCATE or RAY. 
CLEAN your ſcate or ray very well, and cut 


it in long narrow pieces, then put it in boil- 


ing water with a little ſalt in it, when it has 


boiled a quarter of an hour take it out, ſlip the 
{kin off, then put it into your pan again, with a 
little vinegar, and boil it till enough; when you 


take it up, ſet it over the water to drain, and 


cover it cloſe up, and when you diſh it, be as 
quick as poſſible, for it ſoon grows cold, pour 
over it cockle, ſhrimp, or muſcle ſauce, lay over 
it oyſter patties, garniſh it with barberries and 


To 


horſe-radiſh 
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To fry SOLES. 


SKIN your ſoles as you do eels, but keep on 
their heads; rub them over with an egg, and 
ſtrew over them bread crumbs, iry them over a 
briſk fire in hog's-lard a light brown, ſerve them 


up with good melted butter, and garniſh it with 
green pickles, 


To marinate SOLES. 


BOIL them in ſalt and water, bone and drain 
them, lay them on a diſh with the belly up, 
boil ſome ſpinage, and pound it in a mortar, 
then boil four eggs hard, chop the whites and 
yolks ſeparate, lay green white and yellow 


amongſt the ſoles, ſerve them up with melted 
butter in a boat. 


To broil HapDocks or WHITINGS., 


GUT and waſh your haddocks or whitings, 
dry them with a cloth, and rub a little vinegar 
over them, it will keep the ſkin on better, duſt 
them well with flour, rub your gridiron with 
butter, and let it be very hot when you lay the 
fiſh on, or they will ſtick, turn them two or 
three times on the gridiron, whenenough ſerve 
them up, and lay pickles round them, with plain 
melted butter, or cockle ſauce, they are a pretty 
diſh for ſupper. 


A ſecond Way. 


WHEN you have cleaned your haddocks or 
whitings, as above, put them in a tin oven, and 
{ct them before a quick fire, when the ſkins be- 
gin to riſe take them off, beat an egg, rub it over 


885 
D 2 | them 
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them with a feather, and ſtrew over them a few 
bread crumbs, dredge them well with flour, 
when your gridiron is hot rub it well with butter 
or ſuet, it muſt be very hot before you lay the 
fiſh on, when you have turned them, rub a little 
cold butter over them, turn them as your fire 
requires until they areenough and alittle brown; 
lay round them cockles, muſcles, or red cab- 
bage; you may either have ſhrimp ſauce or 
melted butter. 


LEA Pare 
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To fry SMELTS r SPARLINGS. 


DRAW the guts out at the gills, but leave in 
the melt or roe, dry them with a cloth, beat an 
egg, and rub it over them with a feather, then 
ſtrew bread crumbs over them, fry them with 
hog's lard or e beef ſuet, when it is boil- 
ing hot put in your fiſh, ſhake them a little, and 
fry them a nice brown, drain them in a ſieve, 
when you diſh them put a baſon in the middle 
of your diſh with the bottom up, lay the tails of 
your fiſh on it, fry a handful of parſley in the fat 
your fiſh was fryed in, take it out of water as 
you fry it, and it will keep its colour and criſp 
{ooner, put a little on the tails, and lay thereſt 
in lumps round the edge of the diſh; ſerve it up 
with good melted butter for ſauce. 


r 


To fry PERCH or TROUT. 


WHEN you have ſcaled, gutted, and waſhed 
your perch or trout, dry them well, then lay 
them ſeparately on a board before the fire, two 
minutes before you fry them duſt them well 
with flour, and fry them a fine brown in roaſt 


dripping 
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dripping or rendered ſuet, ſerve them up with 
'melted butter and criſped parſley. 


To dreſs PERCH in WATER SOKEY, 


SCALE, gut, and waſh your perch, put ſalt 
in your water, when it boils put in the fiſh, 
with an onion cut in flices, you muſt ſeparate 
it into round rings, a handful of parſley picked 
and wathed clean, put in as much milk as will 
turn the water white, when your fiſh are enough, 
put them in a ſoup diſh, and you a little of the 
water over them with the parſley and the onions, 
then ſerve them up with butter and parſley in a 
boat, onions may be omitted if you pleaſe. 


= You may boil trout the ſame way. 


To boil EELS. 2 


SKIN, gut, and take the blood out of your 
eels, cut off their heads, dry them, and turn 
them round on your fiſh plate, boil them in ſalt 
and water, and make parſley ſauce for them. 


To pitch-cock EELSs. 


SKIN, gut, and waſh your eels, then dry 
them with a cloth, ſprinkle them with pepper, 
falt, and alittle dried ſage, turn them backward 
and forward, and ſkewer them, rub your grid- 
iron with beef ſuet, broil them a good brown, 
put them on your diſh with good melted but- 
ter, and lay round fryed parſley. 


To broi] EELS, 


WHEN you have ſkinned and cleanſed your 


eels as before, rub them with the yolk of an egg, 
D 3 ſtrewy 
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ſtrew over them bread crumbs, chopped parſley, 
ſage, pepper, and falt, baſte them well with but- 
ter, and ſet them in a dripping-pan, roaſt or 
broil them on a gridiron, ſerve them up with 
parſley and butter for ſauce. 


To boil FLOUNDERs, and all Kinds of 
FLAT Flsn. 


CUT off the fins, and nick the brown ſide 
under the head, then take out the guts, and dry 
them with a cloth, boil them in ſalt and water; 
make either gravy, ſhrimp, * cockle, or muſcle 
{auce, and garniſh it with red cabbage. 


To flew OysTERs, and all Sorts of 
| SHELL FISH. 


WHEN you have opened your oyſters, put 
their liquor into a toſſing-pan, with a little 
beaten mace, thicken it with flour and butter, 
boil it three or four minutes, toaſt a ſhce of 
white bread, and cut it into three-cornered 
pieces, lay them round your diſh, put in a 
ſpoonful of good cream, put in your oyſters, 
and ſhake them round in your pan; you mult 
not let them boil, for if they do, it will make 
them hard and look ſmall ; ſerve them up in a 
little ſoup diſh or plate.——N. B. You may 
ſtew cockles, muſcles, or any ſhell fiſh the 
ſame way. 


To flew OysTERs, CockLEs, and MusCLEs. 
OPEN your fiſh clean from the ſhell, fave 
the liquor, and let it ſtand to ſettle, then ſtrain 


4 _— 
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it through a hair ſieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fiſh, with a good lump of butter, pepper, 
and ſalt to your taſte, give them a ſingle boil 
and ſerve them up.—N. B. You may make it a 
fiſh ſauce, by adding a glaſs of white wine juſt 
before you take it off the fire, and leaving out 
the crumbs of bread. 


To ſcollop OvsTERs. 
WHEN your oyſters are opened, put them 


in a baſon, and waſh them out of their own 
liquor, put ſome in your ſcollop-ſhells, ſtrew 
over them a few bread crumbs, and lay a lice 
of butter on them, then more oyſters, bread 
crumbs, and a lice of butter on the top, put 
them into a Dutch oven to brown, and ſerve 
them up in the ſhells. 00 


To fry OYSTERS. 


TAKE a quarter of an hundred of large oy- 
ſters, beat the yolks of two eggs, add to ita 
little nutmeg, and a blade of mace pounded, a 
ſpoonful of flour, and alittle falt, dip in your 
oyſters, and fry them in hog's-lard alight brown; 
if you chooſe you may add a little parſley ſhred 
fine, ——N. B. They are a proper garniſh 


for cod's-head, calves-head, or moſt made 
diſhes. . | 
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To make OvsTER LOAvES. 


TAKE ſmall French raſps, or you may make 


little round loaves. make a round hole in the 
top, ſcrape out all the crumb, then put your 
oyſters into a toſſing pan, with the liquor and 
crumbs that came out of your raſps or loaves, 
and a good Jump of butter, ſtew them together 
five or ſix minutes, then put in a ſpoonful of 
good cream, fill your raſps or Joaves, lay the 
bit of cruſt carefully on again, ſet them in the 
oven to criſp, —Three are enough for a fide 


diſh, 


To boil LOBSTERS. 


TAKE your lobſter, and put a ſkewer in the 
vent of the tail, to prevent the water from get- 
ting into the body of the lobſter, put it into a 
E. of boiling water, with a little ſalt in it, if it 


e a large one it will take half an hour's boiling; 


when you take it out, put a lump of butter 
in a cloth, and rub it over, it will ſtrike the 
colour, and make it look bright, 


To roaſt LoBSTERS. 


HALF boil your lobſter as before, rub it well 
with butter, and ſet it before the fire, baſte it 
all over till the ſhell looks a dark brown, ſerve 
it up with good melted butter. 


To 
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To flew LOBSTERS or SHRIMPS. 


PICK your lobſters or ſhrimps in as large 
pieces as you can, and boil the ſhells in a pint 
of water, with a blade or two of mace, and a 
few whole pepper corns ; when all the ſtrength 
is come out of the ſhells and ſpice, ſtrain it, and 
put in your lobſters or ſhrimps, and thicken it 
with flour and butter and give them a boil; put 
in a glaſs of white wine, or two ſpoonfuls of 
vinegar, and ſerve it up. 


To make LoBsTEeR PATTIES fo garniſh FISH. 


TAKE all the red ſeeds and the meat of a 
lobſter, with a little pepper, falt, and crumbs 
of bread, mix them well with a little butter, 
make them up in ſmall patties, and put them in 
either rich batter, or thin paſte, fry or bake 
them, and garniſh your fiſh with them. 


To pickle STURGEON. 


CUT your ſturgeon into what fize pieces you 
pleaſe, waſh it well, and tie it with mats; to 
every three quarts of water put one quart of 
old ſtrong beer, a handful of bay ſalt, and dou- 
ble the quantity of common falt, one ounce of 
ginger, two ounces of black pepper, one ounce 
of cloves, and one of Jamaica pepper, boil it 
till it will leave the bone, then take it up, the 
next day put in a quart of ſtrong ale allegar, and 
a little ſalt, tie it down with ſtrong paper, and 
keep it for uſe. Don't put your ſturgeon in 
till the water boils. 2 
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To pickle SALMON the Neucaſtle Way. 


TAKE a ſalmon about twelve pounds, gut 
it, then cut off the head, and cut it a-croſs in 
what pieces you pleaſe, but don't ſplit it, ſcrape 
the blood from the bone, and waſh it well out, 
then tic it a-croſs each way, as you do ſturgeon, 
ſet on your fiſh-pan with two quarts of water, 
and three of ſtrong beer, half a pound of bay 
falt, and one pound of common ſalt, when it 
boils ſcum it well, then put in as much fith as 
your liquor will cover, and when it is enough 
take it carefully out, leſt you ſtrip off the ſkin, 
and lay it on earthen diſhes; when you have 
done all your fiſh; let it ſtand till the next day, 
putit into pots, add to the liquor three quarts 
of ſtrong beer allegar, half an ounce of mace, 
the ſame of cloves and black pepper, one ounce 
of long pepper, two ounces of white ginger, 
ſliced, boil them well together half an hour, 
then pour it boiling hot upon your fiſh, when 
cold cover it well with ſtrong brown paper.— 
This will keep a whole year. 


« To pickle OvsTERs. 


OPEN the largeſt and fineſt oyſters you can 
get, whole and clean from the ſhell, waſh them 


in their own liquor, let it ſtand to ſettle, then 


pour it from the ſediment into a ſauce- pan, put 
to ita glaſs of Liſbon wine, as much white wine 
vinegar as you had oyſter liquor, three or four 
blades of mace, a nutmeg ſliced, a few white 
pepper corns, and alittle ſalt, boil it five or fix 

minutes, 
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minutes, ſcum it, then put in your oyſters, 
ſimmer them ten or twelve minutes, take them 
out, and put them in narrow - topped jars; when 
they are cold, pour over them rendered mutton 


ſuet, tie them down with a bladder, and keep 


them for ule. 


To pickle OvsTERs a ſecond Way. 


OPEN the oyſters very carefully, and take 
off all the ſhells that ſtick to the fiſh, put 
them into a little water, and waſh the oy- 
ſters in it and ſtrain the liquor, boil it with a 
little vinegar, whole pepper, ſalt, and mace, till 
it taſtes of the ſpices, then put in the oyſters: if 
they are large they muſt boil eight minutes, if 
ſmall not ſo long; put them into pickling pots, 
when the liquor is cold pour it upon the oyſters. 
To half a hundred of oyiters put ſix ſpoonfuls 
of water, and four of very good vinegar, then 
tie bladders very cloſe over them. 


To collar MACKREL. 


GUT and lit your mackrel down the belly, 
cut off the head, take out the bones, take care 
you don't cut it in holes, then lay it flat upon 
its back, ſeaſon it with mace, nutmeg, pepper, 
and ſalt, and a handful of parſley ſhred fine, 
ſtrew it over them, roll them tight, and tie 
them well ſeparately in cloths, boil them gently 
twenty minutes in vinegar, falt and water, then 
take them out, put them into a pot, pour the 
liquor on them, or the cloth will ſtick to the 
fiſh, the next day take the cloth off your fiſh, 


put 
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put a little more vinegar to the pickle, keep 
them for uſe ; when you ſend them to the table, 
garniſh with fennel and parſley, and put ſome 
of tne liquor under them. Ns 


To pickle MACKREL. 


WASH and gut your mackrel, then ſkewer 
them round with their tails in their mouths, 
bind them with a fillet to keep them from break- 
ing, boil them in ſalt and water about ten mi— 
nutes, then take them carefully out, put to the 
water a pint of allegar, two or three blades of 
mace, alittle whole pepper, and boil it all to- 
gether, when cold pour it on the fiſh, and tie 
it down cloſe, 


To pot SALMON. 


LET your ſalmon be quite freſh, ſcale and 
waſh it well, and dryit with a cloth, ſplit it up 
the back and take out the bone, ſeaſon it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then put it 
in your pot, with half a pound of butter, tie it 
down, put it into the oven, and bake it an hour, 
when it comes out, lay it on a flat diſh, that the 
oil may run from it, cut it to the fize of your 
pots, lay it in layers till you fill the pot, with 
the ſkin upwards, put a board over it, lay on a 
weight to prels it till cold, then pour over it 
clarified butter; when you cut it, the ſkin makes 
it look ribbed, you may ſend it to the table 
either cut in ſlices, or in the pot. 


A ſecond 
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A ſecond Way. 


WHEN you have any cold ſalmon left, take 
the ſkin off, and bone it, then put it in a mar- 
ble mortal, with a good dea] of clarified but- 
ter; ſeaſon it pretty high with pepper, mace, 
and falt, ſhred a little fennel very ſmall, beat 
them altogether exceeding fine, then put it 


cloſe down into a pot, and cover it with clarified 
butter. 


To pot SMELTS or SPARLINGS. 


DRAW out the guts with a ſkewer under 
the gills, the melt or roe mult be left in, dr 
them well with a cloth, ſeaſon them with ſalt, 
mace, and pepper, lay them in a pot, with half 
a pound of melted butter over them, tie them 
down, and bake them in a flow oven three quar- 


ters of an hour; when they are almoſt cold, 


take them out of the liquor, put them into oval 


pots, cover them with clarified butter, and keep 
them for ule. 


® 
To pickle SMELTsS or SPARLINGS. 


GUT them with a ſkewer under the gills 
but leave the melt or roe in, dry them with a 
cloth, and ſkewer their tails in their mouths, 
put ſalt in your water, when it boils put in your 
fiſh for ten minutes, then take them up, put to 
the water a blade or two of mace, a few cloves. 
and a little allegar ; boil them altogether, and 


when it is cold put in your fiſh, and keep them 
for uſe. | 


To 


f 
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To collar EELS. 


CASE your eel, cut off the head, flit open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
grate over it a ſmall nutmeg, two or three 
blades of mace beat fine, a little pepper and ſalt, 
ſtrew over ita handful of parſley ſhred fine, with 
a few ſage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle ſize, boil it 
in ſalt and water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, and a ſprig of 
ſweet marjoram, . boil it ten minutes, and let it 
ſtand till the next day, take off the cloth, and 
put your cels into the pickle, you may ſend them 
whole on a plate, or cut them in ſhees ; gar- 
niſh with green parſley. Lampreysare done 
the ſame way. 


- 


To pickle COcKLEs, 


WASH your cockles clean, put them in a 
ſauce-pan, cover them cloſe, ſet them over the 
fire, ſhake them till they open, then pick them 
out of the ſhells, let the liquor ſettle till it be 
clear, then put in the ſame quantity of wine 
vinegar, and a little ſalt, a blade or two of mace, 
boil them together, and pour it on your cockles, 
and keep them in bottles for uſe. You mult 
pickle muſcles the ſame way. 


: To 
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To pot CHAR. 


CUT off the fins, and cheek-part of each 
ſide of the head of your char, rip them open, 
take out the guts and the blood from the back- 
bone, dry them well in a cloth, lay them on a 
board, and throw on them a good deal of ſalt, 
let them ſtand all night, then ſcrape it gently 
off them, and wipe them exceedingly well with 
a cloth, pound mace, cloves, and nutmeg very 
fine, throw a little in the inſide of them, and 
a good deal of falt and pepper on the outſide; 
put them cloſe down in a deep pot, with their 
bellies up, with plenty of clarified butter over 
them, Et them in the oven, and let them 
ſtand for three hours; when they come out 
pour what butter you can off clear, lay a board 
over them, and turn them upſide down, to let 
the gravy run from them, ſcrape the ſalt and 
pepper very carefully off, and ſeaſon them ex- 
ceeding well both inſide and out with the above 
ſeaſoning, lay them cloſe in broad thin pots 
for that purpoſe, with the backs up, then cover 
them well with clarified butter; Keep them in 
a cool dry place. 


To tot EELS., 


SKIN, gut, and clean your eels, cut them 
in pieces about four inchgs long, then ſeaſon 
them with pepper, ſalt, beaten mace, and a 
little dryed ſage rubbed very fine, rub them 
well with your ſeaſoning, lay them in a brown 
pot, put over them as much butter as will 

cover 
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cover them, tie them down with a ſtrong paper, 
ſet them in a quick oven for an hour and a 
half; take them out, when cold put them into 
ſmall pots, and cover them with clarified butter. 

I. B. You may pot lampreys the ſame 
way. « | 


To pot LAMPREYS. 


TAKE lampreys alive, and run a ſtick 
through their heads, and flit their tails, hang 
them up by their heads and they will bleed at 
the tail end; when they have done bleeding, 
cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean 
(you muſt not wath them with water) then rub 
them with pepper and falt, let them ſtand all 
night, and wipe them exceedingly dry again, 
then ſeaſon them with pepper, ſalt, mace, and a 
little nutmeg, roll them up tight, put them in a 
pot with ſome butter, cover them up with 
itrong paper, and bake them in a moderate 
oven; when they are enough and near cold, 
drain out the butter from them, put them in 


your potting pots, and cover them with clari- 
fied butter, 


To pot LOBSTERS. 


TAKE the meat out of the claws and belly 
of a boiled lobſter, put it in a marble mortar, 
with two blades of mace, a little white pepper 
and falt, a lump of butter the ſize of half an 
egg, beat them all together till they come to a 
paſte, put one half of it into your pot, take the 

meat 
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meat out of the tail part, lay.it in the middle 
of your pot, lay on it the other half of your 
paſte, preſs it cloſe down, pour over it chritied 
butter, a quarter of an inch thick, N. B. 
To clarify butter, put your boat into a clean 
ſaucepan, ſet it over a flow fire, when it is 
melted, ſcum it, and take it off the fire, let it 
ſtand a little, then pour it over your lobſters ; 
take care you do not pour in the milk, which 
ſ:tties to the bottom of the ſaucepan, 


A receipt to pot LoBSTERS, which coſt ten guineas, 


TAKE twenty good lobſters, and when cold 
pick all the meat out of the tails and claws 
(be careful to take out all the black gut in the 
tails, which mult not be uſed) beat fine three 
quarters of an ounce of mace, a ſmall nutmeg, 
and four or five cloves, with pepper and falt, 
ſeaſon the meat with it; lay a layer of butter 
into a deep earthen pot, then put in the lob- 
ſters, and lay the reſt of the butter over them 
(this quantity of lobſters will take at leaſt four 
pounds Of butter to bake them) tie a paper 
over the pot, ſet them in an oven, when they 
are baked tender, take them out, and lay them 
on a diſh to drain a little, then put them cloſe 
down in your potting pots, but do not break 
them in ſmall pieces, but lay them in as whole 
as you can, only ſplitting the tails. When you 
have filled your pots as full as you chooſe, take a 
ſpoonful or two of the red butter they were baked 
In, pour it on the top, and ſet it before the fire 
to let it melt in, then cool it, and melt a little 
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white wax in the remainder of the butter, and 
cover them. N. B. Lay a good deal of the 
red hard part in the pot to bake, to colour tho 
butter, but do not put it in the potting pots. 


To pot SHRIMPS. 


PICK the fineſt ſhrimps you can get, ſeaſon 
them with alittle beaten mace, pepper and falt 
to your taſte, and with a little cold butter pound 
them all together in a mortar till it comes to a 
pafte, put it down in ſmall pots, and pour over 
them clarified butter. 


To caveach SOLES. 


FRY your ſoles in either oil or butter, boil 
ſome vinegar with a little water, two or three 
blades of mace, a very few cloves, ſome black 
pepper, and a little ſalt, let it ſtand till cold, and 
when cold beat up ſome oil with it, lay your 
fiſh in a deep pot, and ſlice a good deal of 
ſhalots or onions between each fiſh, throw your 
liquor over it, and pour ſome oil on the top : 
it will keep three or four months, made rich, and 
fryed in oil; it muſt be ſtopped well, and kept 
in a dry place. Take out a little at a time 
when you ule it. 


To caveach Fisn. 


CUT your fiſh into pieces the thickneſs of 
your hand, ſeafon it with pepper and falt, let it 
lie an hour, dry it well with a cloth, flour it, 
and then fry it a fine brown in oil: boil a ſuffi- 

f cient 
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cient quantity of vinegar with a little garlick, 
mace, and whole pepper to cover the fiſh, add 
the ſame quantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 
and liquor is quite cold, ſlice ſome onion to lay 
in the bottom of the pot, then a layer of fiſh 
and onion, and ſo on till the whole fiſh is put 


up; the liquor muſt not be put in till it 1s 
quite cold. 


A very good Way to preſerve Fisn, 
TAKE any large fiſh, cut off the head, waſh 


it clean, and cut it into thin ſlices, dry it well 
with a cloth, flour it, and dip it in the yolks of 
eggs, fry it in plenty of oil till it is a fine brown, 
and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
layers mace, cloves, and ſliced nutmeg, then 
make a pickle of the beſt white wine vinegar, 
ſhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries, and ſalt, boil it till 
the garlick is tender, and the pickle will be 
enough; when it is quite cold pour it on your 
fiſh, with a little oil on the top ; ſmall fiſh are 
done whole ; cover it cloſe with a bladder. 


To Pickle SHRIMPS. 


PICK the fineſt ſhrimps you can get, and 
put them into cold allegar and ſalt, put them 


into little bottles, cork them cloſe, and keep 
them for uſe, 
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To pot red and black Mook-GAMux. 


PLUCK and draw them, and ſeaſon them 
with pepper, cloves, mace, ginger, and nutmeg, 
well beaten and ſifted, with a quantity of ſalt 
not to overcome the ſpices, roll a lump of but- 
ter in the ſeaſoning, and put it into the body of 
the fowls, rub the outſide with ſeaſoning, and 
then put them into pots with the breaſt down- 
wards, and cover them with butter, lay a paper, 
and then a paſte over them, and bake them till 
they are tender, then take them out, and lay 
them to drain, then put them into potting-pots 
with the breaſt upward, and take all the butter 
they were baked in clean from the gravy, and 
pour upon them ; fill up the pots with clarified 
butter, and keep them in a dry place. 


CHAP. III. 


Obſervations on ROASTING and BOILING. 


HEN you. boil any kind of meat, parti- 
cularly veal, it requires a great deal of 

care and neatneſs: be ſure your copper is very 
clean and well tinned, fill it as full of ſoft water 
as is neceſſary, duſt your veal well with fine 
flour, put it into your copper, ſet it over a large 
fire; ſome chooſe to put in milk to make it 
white, but I think it is better without : if your 
water happens to be the leaſt hard it curdles 
the 


ENGLISH HOUSE-KEEPER. 53 


the milk, and gives the veal a brown yellow 
caſt, and often hangs in lumps about the veal, 
ſo will oatmeal, but by duſting your veal, and 
putting it into the water when cold, it prevents 
the foulneſs of the water from hanging upon it; 
when the ſcum begins to riſe, take it clear off, 
put on your cover, let it boil in plenty of water 
as flow as poſſible, it will make your veal riſe 
and plump : a cook cannot be guilty of a greater 
error than to let any fort of meat boil faſt, it 
hardens the outſide before the infide is warm, 
and diſcolours it, eſpecially veal ; tor in{tance, 
a leg of veal of twelve pounds weight will. re- 
quire three hours and an halt boiling, the flower 
it boils the whiter and plumper it will be; when 
you boil mutton or beef, obſerve to dredge them 
well with flour before you put them into the 
kettle of cold water, keep it covered, and take 
off the ſcum ; mutton or beef do not require to 
much boiling, nor is it ſo great a fault if they 
are a little ſhort, but veal, pork, or lamb are 
not ſo wholeſome if they are not boiled enough; 
a leg of pork will require half an hour more 
boiling than a leg of veal of the ſame weight; 
when you boil beef or mutton, you may allow 
an hour for every four pounds weight; it is the 
beſt way to put in your meat when the water is 
cold, it gets warm to the heart before the out- 
ſide grows hard, a leg of lamb four pounds 
weight will require an hour and a halt boiling. 


WHEN you roaſt any kind of meat, it is a 
very good way to put a little ſalt and water in 
1 your 
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your dripping pan, baſte your meat a little with 
it, let it dry, then duſt it well with flour, baſte 
It with freſh butter, it will make your meat a 
better colour; obſerve always to have a briſk 
clear fire, it will prevent your meat from dazing 
and the froth from falling, keep it a good di- 
ſtance from the fire, if the meat 1s ſcorched the 
outlide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough 
before it be little more than half done. Time, 
diſtance, baſting often, and a clear fire, is the 
beſt method I can preſcribe for roaſting meat to 
perfection; when the ſteam draws near the fire, 
it is a ſign of its being enough, but you will be 
the beſt judge of that from the time you put it 
down. Be careful, when you roaſt any kind of 
wild fowl, to keep a clear briſk fire, roaſt them 
a light brown, but not too much: it is a great 
fault to roaſt them till the gravy runs out of 
them, it takes off the fine flavour. —Tame 
fowls require more roaſting, they are a long 
time before they are hot through, .and mult be 
often baſted to keep up a ſtrong troth, it makes 
them riſe better, and a finer colour. —— Pigs 
and geeſe ſhould be roaſted before a good fire, 
and turned quick.——Hares and rabbets re- 
quire time and care, to ſee the ends are roaſted 
enough; when they are half roaſted, cut the 
neck ſkin, and let out the blood, or when they 
are 008 up they often appear bloody at the 
neck. 


To 
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To roaſt a PIG. 

STICK your pig juſt above the breaſt-bone, 
run your knife to the heart, when it is dead 
put it in cold water for a few minutes, then rub 
it over with a little reſin beat exceeding fine, or 
its own blood, put your pig into a pail of ſcald- 
ing water halt a minute, take it out, lay it on 
a clean table, pull off the hair as quick as poſſi- 
ble, if it does not come clean off put it in again, 
when you have got it all clean off waſh it in 
warm water, then in two or three cold waters, 
for fear the reſin ſhould taſte ; take off the four 
feet at the firſt joint, make a flit down the bel- 
ly, take out all the entrails, put the liver, heart, 
and lights to the pettitoes, waſh it well out of 
cold water, dry it exceedingly well with a cloth, 
hang it up, and when you roaſt it, put in a little 
ſhred ſage, a tea-ſpoonful of black pepper, two 
of ſalt, and a cruſt of brown bread, ſpit your 
pig, and ſew it up; lay it down to a briſk clear 
fire; with a pig plate hung in the middle of the 
fire; when your pig is warm, put a lump of 
butter in a cloth, rub your pig often with it 
while It is roaſting; a large one will take an 
hour and a halt : when your pig is a fine brown, 
and the ſteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold butter, it will help to criſp it; 
then take a ſharp knife, cut off the head, and 
take off the collar, then take off the ears and 
jaw-bone, ſplit the jaw in two, when you have 
cut the pig down the back, which muſt be 
done before you draw the ſpit out, then lay your 


E 4 pig 


1 
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pig back to back on your diſh, and the jaw on 
each ſide, the ears on each ſhoulder, and the 
collar at the ſhoulder, and ponr in your ſauce, 
and ſerve it up—garniſh with a cruſt of brown 


bread grated. 


To make SAUCE for a P16. 


CHOP the brains a little, then put in a tea- 
cupful of white gravy with the gravy that runs 
out of the pig, a little bit of anchovy, mix near 
half a pound of butter, with as much flour as 
will thicken the gravy, a ſlice of lemon, a ſpoon- 
ful of white wine, alittle caper liquor and falt, 
ſhake it over the fire, and pour it, into your 
diſh; ſome like currants; boil a few, and ſend 
them in a tea- ſaucer, with a glaſs of currant jelly 
in the middle of it, | 


—— 


A ſecond Way to make Pio SAUCE. 
CUT all the outſide off a penny loaf, then 


cut it into very thin ſlices, put it into a ſaucepan 
of cold water, . with an onion, a few pepper 
corns, and a little ſalt, boil it until it be a fine 
pulp, then beat it well, put in a quarter of a 
pound of butter, and two ſpoonfuls of thick 
cream, make it hot, and put it into a baſon. 


To dreſs a Pi6's PETTITOES, 


TAKE up the heart, liver, and lights when 
they have boiled ten minutes, and ſhred them 
pretty ſmall, but let the feet boil till they are 
pretty tender, then take them out, and ſplit 

| them ; 
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them ; thicken your gravy with flour and but- 
ter, put in your mincemeat, a flice of lemon, a 
ſpoonful of white wine, a little ſalt, and boil it 
a little ; beat the yolk of an egg, add to it two 
ſpoonfuls of good cream, and a little grated 
nutmeg ; put in your pettitoes, ſhake it over 
the fire, but do not let it boil; lay fippets round 
your diſh, pour in your mincemeat, lay the 
feet over them the ſkin ſide up, and ſend them 
to the table. 0 


To boil a Goos with ONION Sauce. 
TAKE your gooſe ready dreſſed, ſinge it, and 


pour over it a quart of boiling milk, let it lie 
in it all night, then take it out and dry it ex- 
ceeding well with a cloth, ſeaſon it with pepper 
and falt, chop ſmall a large onion, a handful. of 
ſage leaves, put them into your gooſe, ſew it 
up at the neck and vent, hang it up by the legs 
till the next day, then put it into a pan of cold 
water, cover it cloſe, and let it boil ſlowly one 
hour. 


To flew Goos E GIBLETS. 


CUT your pinions in two, the neck in four 
pieces, lice the gizzard, clean it well, ſtew 
them in two quarts of water, or mutton broth, 
with a bundle of ſweet herbs, one anchovy, 
a few pepper corns, three or four cloves, a 
ſpoonful of catchup, and an onion ; when the 
giblets are tender, put in a ſpoonful of good 
cream, thicken it with flour and butter, ſerve 


them up in a ſoup diſh, and lay ſippets round * 
| | 2 
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To roaſt a GREEN Gooss, 


WHEN your gooſe is ready dreſſed, put in 
2 good lump of butter, ſpit it, lay it down, 
ſinge it well, duſt it with flour, baſte it wel 
with freſh butter, baſte it three or four different 
times with cold butter, it will make the fleſh 
riſe better than if you was to baſte it out of the 
dripping-pan; if it is a large one it will take 
three quarters of an hour to roaſt it ; when you 
think it is enough, dredge it with flour, baſte it 
till it is a fine froth, and your gooſe a nice 
brown, and diſh it up with a little brown gravy 
under it: garniſh with a cruſt of bread grated 
round the edge of your diſh. 


To make SAUCE for a GREEN Gooss. 


TAKE ſome melted butter, put in a ſpoonful 

of the juice of ſorrel, a little ſugar, a few cod- 

led gooſeberries, pour it into your ſauce- boats, 
and ſend it hot to the table. 


* 


To roaſt a STUBBLE Goos. 


CHOP a few ſage leaves, and two onions 
very fine, mix them with a good lump of but- 
ter, a tea ſpoonful of pepper, and two of falt, 
put it in your gooſe, then ſpit it and lay it down, 
tinge it well, duſt it with flour; when it is 
thoroughly hot baſte it with freſh butter : if it 
be a large one it will require an hour and a half 
before a good clear fire; when it 1s enough, 
dredge and baſte it, pull out the ſpit, and pour 
in a little boiling water. _ 


pf To 
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To make SAUCE for a Goosr. 
PARE, core, and flice your apples, put 


them in a ſaucepan with as much water as 
will keep them from burning, ſet them over a 
very flow fire, keep them cloſe covered till they 
are all of a pulp, then put in a lump of butter, 
and ſugar to your taſte, beat them well, and 
ſend them to the table in a ſauce- boat. 


To Beil Ducks with ON ION Suck. 


SCALD and draw your ducks, put them in 
warm water for a few minutes, then take them 
out, put them in an earthen pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours; when you take them out 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil ſlowly twenty minutes, then take 
them out, and ſmother them with onion ſauce. 


To make ONION SAUCE. — 


BOIL, eight or ten large onions, change the 
water two or three times while they are boiling, 
when enough chop them on a board to keep 
them from growing a bad colour, put them in 
a ſaucepan, with a quarter of a pound of butter, 
two ſpoonfuls of thick cream, boil it a little, 
and pour it over the ducks. | 


| To roaſt Ducks. 
WHEN you have killed and drawn your 
ducks, ſhred one onion, and a few ſage leaves, 


put 
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put them into your ducks, with pepper and ſalt, 
fpit, ſinge, and duſt them with flour, baſte 
them with butter; if your fire be very hot they 
will be roaſted in twenty minutes, the quicker 
they are roaſted the better they eat; juſt before 
you draw them duſt them with flour, and 
baſte them with butter, put them on a diſh, 
have ready your gravy, made of the gizzards and 
pinions, a large blade of mace, a few pepper 
corns, a ſpoonful of catchup, the ſame of 
browning, a tea ſpoonful of lemon pickle, and 
one onion ; ſtrain it, pour it on your difh, and 
fend onion fauce in a boat. | 


To boil a TURKEY with OYSTER SAUCE. 


LET your turkey have no meat the day be- 
fore you kill it, when you are going to kill it 
give it a ſpoonful of allegar, it will: make it 
white and eat tender ; when you have killed it 
hang it up by the legs for four or five days at 
leaſt ; when you have plucked it draw it at the 
rump, if you can take the breaſt-bone out 
nicely it will look much better, cut off the legs, 
put the end of the thighs into the body of the 
turkey, ſkewer them down, and tie them with 
a ſtring, cut off the head and neck, then grate a 

enny loaf, chop a ſcore or more of oyſters fine, 
ſhred a little lemon peel, nutmeg, pepper, and 
falt to your palate, mix it up into a light force- 
meat, with a quarter of a pound of butter, a 
ſpoonful or two of cream, and three eggs, ſtuff 
the craw with it, and make the reſt into balls 
and boil them, ſew up the turkey, dredge " 

wel 
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well with flour, put it into a kettle of cold wa- 
ter, cover it, and (et it over the fire, when the 
ſcum begins to riſe take it off, put on your 
cover, let it boil very ſlowly for half an hour, 
then take off your kettle, and keep it cloſe 
covered; if it be of a middle ſize let it ſtand 
half an hour in the hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very. white ; when 
you diſh it up, pour over it alittle of your oyſter 
ſauce, lay your balls round it, and ſerve it up 
with the reſt of your ſauce in a boat: garniſh 
with lemon and barberries. N. B. Obſerve to 
ſet on your turkey in time, that it may ſtew as 
above: it is the beſt way I ever found to boil 
one to perfection: when you are going to diſh 
it up, ſet it over the fire to make it quite hot. 


To make SAUCE for a TURKEY. 

AS you open your oyſters, put a pint into a 
baſon, waſh them out of their liquor, and put 
them in another baſon : when the liquor is ſet- 
tled, pour it "ow oft into a ſaucepan, with a 
little white gravy, a tea ſpoonful of lemon 
pickle, thicken it with flour and a good lump 
of butter, boil it three or four minutes, put in a 
ſpoonful of good thick cream, put in your 
oyſters, keep ſhaking them over the fire till 
they are quite hot, but do not let them boil, it 
will make them hard and look little. 


A ſecond Way to make SAuct for a TURKEY. 


CUT the ſcrag end of a neck of veal in pieces, 
put them in a ſaucepan with two or three 
blades 


* 
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blades of mace, one anchovy, a few heads of 
celery, a little Chyan and falt, a glaſs of white 
wine, a ſpoonful of lemon pickle, a tea ſpoonful 
of muſhroom powder or catchup, a quart of 
water, put on your cover, and let it boil until it 
be reduced to a pint, ſtrain it, and thicken it 
with a quarter of a pound of butter rolled in 
flour, boil ita little, put in a ſpoonful of thick 
cream, and pour it over the turkey. 


To roaſt a TURKEY. 


WHEN you have dreſſed your turkey as, 
before, truſs its head down to the legs, then 
make your forcemeat, take the crumbs of a 
penny loaf, a quarter of a pound of beef ſuet 
ſhred fine, a little ſauſage meat, or veal ſcraped 
and pounded exceeding fine, nutmeg, pepper, 
and falt to your palate, mix it up lightly with 
three eggs, ſtuff the craw with it, ſpit it, and 
lay it down a good diſtance from the fire, keep i it 
clear and britk, ſinge, duſt, and baſte it ſeveral 
times with cold butter, it makes the froth 
ſtronzer than baſting it with the hot out of the 
dripping-pan, and makes the turkey riſe better: 
when it is enough, froth it up as before, diſh it 
up, pour on your diſh the ſame gravy as for the 
boiled turkey, only put in browning inſtead of 
cream : garniſh with lemon and pickles, and 
ſerve it up; if it be a middle ſize, it will re- 


„ire one hour and a quarter roaſting. 


5 
To make SAUCE for a TURKEY. 


CUT the cruſts off a penny loaf, cut the reſt 
in thin flices put it in cold water, with a few 


Pepper 
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pepper corns, a little ſalt and onion, boil it till 

the bread is quite ſoft, then beat it well, put in 

a quarter of a pound of butter, two ſpoonfuls 
of thick cream, and put it into a baſon. 


To boil FowLs. 


WHEN you have plucked your fowls, draw 
them at the rump, cut off the head, neck, and 
legs, take the breaſt-bone very carefully out, 
ſkewer them with the end of their legs in the 
body, tie them round with a ſtring, ſinge, and 

4 duſt them well with flour, put them in a kettle 
of cold water, cover it cloſe, ſet it on the fire, 
when the ſcum begins to riſe take it off, put 
on your cover, and let them boil very ſlowly 
twenty minutes, take them off, cover them cloſe, 
and the heat of the water will ſtew them enough 
in half an hour; it keeps the ſkin whole, and 
they will be both whiter and plumper than if 
they had boiled faſt; when you take them up, 
drain them, pour over them white ſauce, or 
melted butter. | * 


To make Wul TE SAUCE for FowWLs. 
TAKE a ſcrag of veal, the necks of the 


fowls, or any bits of mutton or veal you have, 
put them in a ſauce-pan, with a blade or two of 
mace, a few black pepper corns, one anchovy, 
a head of celery, a bunch of {weet herbs, a ſlice 
of the end of a lemon, put in a quart of water, 
cover it clole, let it boil till it is reduced to half 
a pint, ſtrain it, and thicken it with a quarter 


of a pound of butter, mixed with flour, boil it 
; five. 


0 
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five or ſix minutes, put in two ſpoonfuls of 
pickled muſhrooms, mix the yolks of two eggs 
with a tea cupful of good cream and a little 
nutmeg, put in your ſauce, keep ſhaking it 
over the fire, but do not let it boil. 


To roaſt large FowLs. 


TAKE your fowls when they are ready 
dreſſed, put them down to a good fire, finge, 
duſt, and baſte them well with butter, they will 
be near an hour in roaſting, make a gravy of 

the necks and gizzards, ſtrain it, put in a ſpoon= . 
ful of browning ; when you diſh them up, pour 
the gravy into the diſh, ſerve them up with egg 
ſauce in a boat. : 


To make EGG SAUCE. 


BOIL two eggs hard, half chop the whites, 
then put in the yolks, chop them both toge- 
ther, but not very fine, put them into a quarter 
of a pound of good melted butter, and put it in 
a boat, 


To boil young CHICKENS. 


PUT your chickens in ſcalding water, as 
ſoon as the feathers will flip off take them out, 
or it will make the ſkin hard and break, when 
you have drawn them, lay them in ſkimmed milk 
for two hours, then truſs them with their heads 
on their wings, finge and duſt them well with 
flour, put them in cold water, cover them cloſe, 
ſet them over a very flow fire, take off the ſcum, 
let them boil flowly for five or fix minutes, take 


4. them 
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them off the fire, keep them cloſe covered in 
the water for half an hour, it will ſtew them 
enough, and make them both white and plump; 


| \ when you are going to diſh them, ſet them 


over the fire to make them hot, drain them, 


our over them white ſauce made the ſame way 
as, for the boiled fowls: 


To roaſt young CI cRENS. 

WHEN you roaſt young chickens, pluck 
them very carefully, draw them, only cut off 
the claws, truſs them, and put them down to a 
good fire, ſinge, duſt, and baſte them with but- 
ter; they will take a quarter of an hour roaſt- 
ing, then froth them up, lay them on your diſh, 


pour butter and parſley in the diſh, and ſerve 
them up hot. 


To roaſt PHEASANTs or PARTRIDGES. 
WHEN you roaſt pheaſants or partridges, 
keep the at a good diſtance from them fire, duſt 
them, and baſte them often with freſh butter ; 
if your fire is good, half an hour will roaſt them; 
put a little gravy in the diſh, made of a ſcra 
of mutton, a ſpoonful of catchup, the ſame of 
browning, and a tea-ſpoonful of lemon pickle, 
ſtrain it, diſh them up, with bread fauce in a 
baſon, made the ſame way as for the boiled tur- 


key. N. B. When a pheaſant is roaſted, 


ſtick feathers on the tail before you ſend it to 
the table, 


Wn: To 
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To roaſt Rurrs and Rxxs. 


THESE birds I never met with but in Lin- 
colnſhire; the beſt way is to feed them with 
white bred boiled in milk, they muſt have ſe- 
parate pots, for two will not eat out of one, 
they will be fat in eight or ten days; when you 
kill them, ſlip the ſkin off the head and neck 
with the feathers on, then pluck and draw them; 
when you roaſt them, put them a good diſtance 
from the fire; if the fire be good, they will take 
about twelve minutes; when they are roaſted, 
flip the ſkin on again with the feathers on, ſend 
them up with gravy under them, made the ſame 
as for pheaſants, and bread fauce in a boat, 
and criſp crumbs of bread round the edge of the 


diſh. 
To roaſt Woopcocks or SNIPES. 


PLUCK them, but do not draw them, put 
them on a ſmall ſpit, duſt and baſte them well 
with butter, toaſt a few ſlices of a penny loaf, 

ut them on a clean plate, and ſet it under the 
birds while they are roaſting, if the fire be good 
they will take about ten minutes roaſting ; when 
you draw them lay them upon the toaſts on the 
diſh, pour melted butter round'them, and ſerve 


them up. 


To roaſt Wild Ducks or TEAL. 


WHEN your ducks are ready dreſſed, put 
in them a ſmall onion, pepper, falt, and a ſpoon- 


ful of red wine, if the fire be good they will 
4 roaſt 
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roaſt in twenty minutes, make gravy of the 
necks and gizzards, a ſpoonful of red wine, half 
an anchovy, a blade or two of mace, a ſlice of 
an end of lemon, one onion, and a little Chyan 
pepper, boil it till it is waſted to half a pint, 
{train it through a hair ſieve, put in a ſpoonful 
of browning, pour it on your ducks, ſerve them 
up with onion ſauce in a boat: garniſh your 
diſh with raſpings of bread. 


To boil PIGEONS. 


SCALD your pigeons, draw them, take the 
craw clean out, waſh them in ſeveral waters, 
cut off the pinions, turn the legs under the 
wings, dredge them, and put them in ſoft cold 
water, boil them very flowly a quarter of an hour, 
diſh them up, pour over them good melted but- 
ter, lay round them a little brocoli in bunches, 
and ſend parſley and butter in a boat, 


To roaſt PiGEONS. 


WHEN you have dreſſed your pigeons, as be- 
tore, rolla good lump oi butter in chopped par- 
ley, with pepper and ſalt, put it in your pi- 
geons, ſpit, duſt, and baſte them; if the fire be 
good they will be roaſted in twenty minutes ; 
when they are enough lay round them bunches 
of aſparagus, with parſley and butter for ſauce. 


To roaſt LARKS. 


PUT a dozen of larks on a ſkewer, tie it to 
the ſpit at both ends, dredge and baſte them, 
let them roaſt ten minutes, take the crumbs of a 


I ne half- 
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half-penny loaf, with a piece of butter the fize 
ofa walnut, put it in a tofſing-pan, and ſhake it 
over a gentle fire till they are a light brown, lay 
them betwixt your birds, and pour over them a 


little melted butter. 


To boil RABBETS. 


WHEN you have caſed your rabbets, ſkewer 
them with their heads ſtraight up, the fore-legs 
brought down, and their hind-legs ſtraight, boit 
them three quarters of an hour at leaft, then 
{mother them with onion ſauce, made the ſame 
as for boiled ducks, pull out the jaw bones, ſtick 
them in their eyes, put a ſprig of myrtle or bar- 
berries in their mouths, and ſerve them up. 


To roaſt RABBETS. 


WIIEN you have caſed your rabbets, ſkewer 
their heads with their mouths upon their backs, 
ſtick their fore-legs into their ribs, ſkewer the 
hind- legs double, then make a pudding for them 
of the crumbs of half a penny loaf, a little par- 
fley, ſweet marjoram, thyme, and lemon peel, 
all ſhred fine, nutmeg, pepper, and ſalt to your 
taſte, mix them up into a light ſtuffing, with a 
quarter of a pound of butter, a little good cream, 
and two eggs, put it into the belly, and ſew them 
up, dredge, and baſte them well with butter, 
roaſt them nearan hour, ſerve them up with par- 
fley and butter for ſauce, chop the livers, and lay 
them in lumps round the edge of your diſh. 


To 
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To roaſt a HARE. 
SKEWER your hare with the head upon 


one ſhoulder, the fore legs ſtuck into the ribs, 
the hind-legs double, make your pudding of the 
crumb of a penny loaf, a quarter of a pound 
of beef marrow or ſuet, and a quarter of a pound 
of butter, ſhred the liver, a ſprig or two of 
winter ſavory, a little lemon peel, one anchovy, 
alittle Chyan pepper, half a nutmeg grated, mix 
them up in a light forcemeat, with a glaſs of red 
wine, and two eggs, put it in the belly of your 
hare, ſew it up, puta quart of good milk in 
your dripping-pan, baſte your hare with it till it 
is reduced to half a gill, then duſt and baſte it 
well with butter; if it be a large one, it will 
require an hour and a half roaſting. 


To bot] a TONGUE. 


IF your tongue be a dry one, ſteep it in water 
all night, then boil it three hours, it you would 
have it eat hot, ſtick it with cloves, rub it over 
with the yolk of an egg, ſtrew over it bread 
crumbs, baſte it with butter, ſet it before the fire 
till it is a light brown; when you diſh it up, 
pour a little brown gravy, or red wine ſauce, 
mixed the ſame way as for veniſon, lay ſlices of 
currant jelly round it ——— N. B. If it be a 
pickled one, only waſh it out of water, 


Ta Soil a HAM. 


STEEP your ham all night in water, then 
voil it; if it be of a middle ſize, it will take 
1 three 
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three hours boiling, and a ſmall one two hours 
and a half; when you take it up, pull off the 
{kin, and rub it all over with an egg, ſtrew on 
bread crumbs, baſte it with butter, ſet it to the 
fire till it be a light brown; if it be to eat hot, 
garniſh with carrots, and ſerve it up. 


To roaſt a HAunCn of VEN1s0N. 
WHEN you have ſpitted your veniſon, lay 


over it a large ſheet of paper, then a thin com- 
mon paſte with another paper over it, tic it well, 
to keep the paſte from falling, if it be a large one 
it will take four hours roaſting; when it is 
enough take off the paper and paſte, duſt it well 
with flour, and baſte 1t with butter ; when it is 
a light brown, diſh it up with brown gravy in 
your diſh, or currant jelly ſauce, and fend ſome 
in a boat, 


To broil BEEF STEAKS, 


CUT your ſteaks off a rump of beef about 
half an inch thick, let your fire be clear, rub 
our gridiron well with beef ſuet, when it is 
hot lay them on, let them broil until they begin 
to brown, turn them, and, when the other {ide 
is brown, lay them on a hot diſh, with a ſlice of 
butter betwixt every ſteak, ſprinkle a little pep- 
per and ſalt over them, let them ſtand two or 
three minutes, then lice a ſhalot, as thin as poſ- 
ſible, intoa ſpoonful of water, lay on your ſteaks 
again, keep turning them till they are enough, 
put them on your diſh, pour the ſhalot and 
water amongſt them, and ſend them to the table. 


A very 


ENGLISH HOUSE-KEEPER, 571 


A very good Way to fry BEE STEAKs. 


CUT your ſteaks as for broiling, put them 
into a ſtew-pan, with a good lump of butter, ſet 
them over a very {low fire, keep turning them 
till the butter is become a thick white gravy, 
pour it into a baſon, and pour more butter to 
them; when they are almoſt enough, pour all 
the gravy into your baſon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 
in a hot pewter diſh, ſlice a ſhalot among them, 
put a little in your gravy that was drawn from 
them, and pour it hot upon them: I think this 
is the beſt way of dreſſing beef ſteaks. Half a 


pound of butter will dreſs a large diſh. 


To dreſs BEEF STEAKS à common Tay. 


FRY your ſteaks in butter a good brown, 
then put in half a pint of water, an onion fliced, 
a ſpoonful of walnut catchup, a little caper 
liquor, pepper and falt, cover them cloſe with 
a diſh, and let them ſtew gently ; when they 
are enough, thicken the gravy with flour and 
butter, and ſerve them up. 


To broil MUTTON STEAKS. 


CUT your fteaks half an inch thick, when 
your gridiron 1s hot rub it with freſh ſuet, lay 
on your ſteaks, keep turning them as. quick as 
poſſible, if you do not take great care the fat that 
drops from the ſteak will ſmoke them; when 
they are enough, put them into a hot diſh, rub 
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them well with butter, flice a ſhalot very thin 
into a ſpoonful of water, pour it on them, with 
a ſpoonful of muſhroom catchup and ſalt; ſerve 
them up hot, 


To broil PORK STEALS, 


OBSERVE the fame as for the mutton 
ſteaks, only pork requires more broiling ; —_ 
they are enough put in a little good gravy ; 


little ſage rubbed very fine Ak over Wen 
gives them a fine taſte. 


To haſh Beep. 


CUT your beef in very thin ſlices, take a 
little of your gravy that runs from it, put it into 
a toſſing- pan, with a tea- ſpoonful of lemon 
pickle, a large one of walnut catchup, the ſame 
of browning, ſlice a ſhalot in, and put it 
over the fire; when it boils put in your beef; 
ſhake it over the fire till it is quite hot, the 
gravy is not to be thickened, ſlice in a ſmall 


pickle cucumber; garniſh with ſcraped horſe- 
radiſh or pickled onions. 


To baſh VeN1$0N. 


CUT your veniſon in thin ſlices, put a large 
| glaſs of red wine into a toſſing-pan, a ſpoonful 
of muſhroom catchup, the ſame of browning, 
an onion ſtuck with cloves, and half an anchovy 
chopped ſmall; when it boils, put in your veni- 
ion, let it boil three or four minutes, pour it 


into a ſoup diſh, and lay round it currant jelly, 
or red cabbage. 
To 
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To haſh MuTToN. 


CUT your mutton in ſlices, put a pint of 
ravy or broth into a toſſing-pan, with one 
Fooonful of muſhroom catchup, and one of 
browning, lice in an onion, alittle pepper and 


falt, put it over the fire, and thicken it with 


flour and butter; when it boils put in your mut- 
ton, keep ſhaking it till it is thoroughly hot, 
put it in a ſoup diſh, and ſerye it up. 


To haſh VEAL. 


CUT your veal in thin round ſlices, the fize 
of a half crown, put them into a ſaucepan, with 
a little gravy and lemon peel cut exceeding fine, 
a tea-ſpoonful of lemon pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juſt before you diſh it 
up put in a ſpoonful of cream, lay ſippets round 
your diſh, and ſerve it up. 


To warm up SCOTCH CoLLops. 
WHEN you have any Scotch collops left, 


put them into a ſtone jar till you want them, 
then put the jar intoa pan of boiling water, let 
it ſtand till your collops are quite hot, then pour 
them into a diſh, lay over them a few broiled 


bits of bacon, and they will eat as well as freſh 
ones. | 


a 


To mince VEAL. 

CUT your veal in ſlices, then cut it in little 
{quare bits, but do not chop it, put it intoa ſauce- 
| | | pans 
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pan, with two or three ſpoonfuls of gravy, a lice 
of lemon, a little pepper and ſalt, a good lump 
of butter rolled in flour, a tea-ſpoonful of lemon 
pickle, and a large ſpoonful of cream; keep 
ſhaking it over the fire till it boils, but do not let 
it boil above a minute, if you do it will make 
your veal eat hard: put fippets round your dith, 
and ſerve it up. 


To haſh a TURKEyY. 


TAKE off the legs, cut the thighs in two 
pieces, cut off the pinions and breaſt in pretty 
large pieces, take off the ſkin, or it will give the 
gravy a grealy taſte, put it into a ſtew- pan, with 
a pint of gravy, a tea- ſpoonful of lemon pickle, 
a ſlice of the end of a lemon, and a little beaten 
mace; boil your turkey ſix õr ſeven minutes (if 
you boil it any longer 1t will make it hard) then 
put it on your diſh, thicken your gravy with 
flour and butter, mix the yolks of two eggs 
with a ſpoonful of thick cream, put it in your 
gravy, ſhake it over your fire till it is quite hot, 
but do not let it boil, ſtrain it, and pour it over 
your turkey: lay ſippets round, ſerve it up, and 
garniſh with lemon or parſley. | 


To haſh FowLs. 


CUT up your fowl as for eating, put it in a 
tofling-pan, with half a pint of gravy, a tea- 
ſpoonful of lemon pickle, a little muſhroom 
catchup, a flice of lemon, thicken it with flour 
and butter; juſt before you dith it up put in a 

{poonful 
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ſpoonful of good cream, lay ſippets round your 
diſh, and ſerve it up. 


A nice. Way to dreſs a Corp FowL. 
PEEL off all the ſkin, and pull the fleſh off 


the bones in as large pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, toſs it up in rich gravy, well 
ſeaſoned, and thicken it with a piece of butter 
rolled in flour: juſt before you ſend it up ſqueeſe 
in the juice of a lemon. 


To haſh a WooDcock or PARTRIDGE. 


CUT your woodcock up as for eating, work 
the entrails very fine with the back of a ſpoon, 
mix it with a ſpoonful of red wine, the fame of 
water, half a ſpoonful of allegar, cut an onion in 
ſlices and pull it into rings, roll a little butter in 
flour, put them all in your toffing-pan, and 
ſhake it over the fire till it boils, then put in your 
woodcock, and when it is thoroughly hot, lay 
it in your diſh, with ſippets round it, ſtrain the 
ſauce over the woodcock, and lay on the onion 
in rings—it is a pretty corner diſh for dinner or 
ſupper. | OG 155 


To haſh a WII D Duck. 


CUT up your duck as for eating, put it in 

a toſſing-pan, with a ſpoonful of good gravy, 
the ſame of red wine, a little of your onion 
ſauce, or an onion ſliced exceeding thin; when 
it has boiled two or three minutes, lay the duck 
| IR 
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in your diſh, pour the gravy over it, it muſt not 
be thickened ; you may add a tea ſpoonful of 
caper liquor, or a little browning. 


To haſh a HARE. 


CUT your hare in ſmall pieces, if you have 
any of the pudding left, rub it ſmall, put to it a 
large glaſs of red wine, the ſame quantity of 
water, half anianchovy chopped ſmall, an onion 
ſtuck with four cloves, a quarter of a pound of 
butter rolled in flour, ſhake them all together 
over a ſlow fire, till your hare is thoroughly 
hot, it is a bad cuſtom to let any kind of haſh 
boil longer (it makes the meat eat hard) 
ſend your hare to'the table in a deep diſh, lay 
ſippets round it, but take out the onion, and 
ſerve it up. 


To boi] CABBAGE. 


CUT off the outſide leaves, and cut it in quar- 
ters, pick it well, and waſh it clean, boil it in 
a large quantity of water, with plenty of ſalt in 
it; when it is tender, and a fine light green, lay 
it on a ſieve to drain, but don't ſqueeſe it, if you 
do, it will take off the flavour; have ready ſome 
very rich melted butter, or chop it with cold 
butter. Greens mult be boiled the fame way, 


To boil-a CAULYFLOWER. 


WASH and clean your caulyflower, boil it 
in plenty of milk and water (but no falt) till 
it be tender; when you diſh it up, lay greens 
under it, pour over it good melted butter, and 
ſend it up hot, | i 
| 0 
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To boil BROCOLI1 in Imitation of ASPARAGUS, 


TAKE the fide ſhoots of brocoli, ſtrip off the 
leaves, and with a pen- knife take off all the out- 
rind up to the heads, tie them in bunches, and 
put them in ſalt and water, have ready a pan of- 
boiling water, with a handful of falt in it, boil 
them ten minutes, then lay them in bunches, 
and pour over them good melted butter. 


30 
Fl 
' p 
1 
=" 
9 
| CE 
1185 
nl 
I 
* 
5 \ 
| - 
l 
I 
£ 
. a 
(> | 
: 
\ 
* 
Dy; 
4 . 
= 
. 7 
W \ » 
= 
2 | 
+ 
1 
3 


To flew SPIN AGE. 


WASH your ſpinage well in ſeveral waters, 
put it in a cullendar, have ready a large pan of 
boiling water, with a handful of ſalt, put it in, 
let it boil two minutes, it will take off the 
ſtrong earthy taſte, then put it into a ſieve, 
{queele it well, put a quarter of a pound of but- 
ter into a toſſing pan, put in your ſpinage, keep 
turning and chopping it with a knife until it be 
quite dry and green, lay it upon a plate, preſs it 
with another, cut it in the ſhape of ſippets or 
diamonds, pour round it very rich melted butter, 
it will eat exceeding mild, and quite a different 
taſte from the common way. 


1 8 
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To boil ARTICHOKES. $7 ig 


IF they are young ones, leave about an inch of 
the ſtalks, put them in a ſtrong ſalt and water for 
an hour or two, then put them in a pan of cold 
water, ſet them over the fire, but do not cover 
them, it will take off their colour; when you diſh 
them up, put rich melted butter, in ſmall cups 
or pots, like rabbets, put them in the diſh with 
your artichokes, and ſend them up. | 
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To boil ASPARAGUS. 
SCRAPE your aſparagus, tie them in ſmall 


bunches, boil them in a large pan of water with 
falt in it; before you diſh them up toaſt ſome 
flices of white bread, and dip them in the boil. - 
ing water, lay the aſparagus on your toaſts, 
pour on them very rich melted butter, and ſerve 
them up hot. 


To boil FRENCH BEANS. 


CUT the ends of your beans off, then cut 
them ſlant- ways, put them in a ſtrong ſalt and 
water, as you do them, let them ſtand an hour, 
boil them in a large quantity of water, with a 
handful of falt in it, they will be a fine green; 
when you diſh them up, pour on them melted 
butter, and ſend them up. 


To boil WIN DSOR BEANS. 


. BOIL them in a good quantity of falt and 
water, boil and chop ſome parſley, put it in 
good melted butter ; ſerve them up with bacon 
in the middle if you choole it. | 


To boil GREEN PEAs. 
SHELL your peas juſt before you want 


them, put them in boiling water, with a lit- 
tle ſalt, and a lump of loaf ſugar, when they 
begin to dent in the middle they are enough, 
ſtrain them in a ſieve, put a good lump of but- 
ter into a mug, give your peaſe a ſhake, put 

them 
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them on a diſh, and ſend them to the table.— 
Boil a ſprig of mint in another water, chop it 
fine, and lay it in lumps round the edge of your 
diſh. | 


To boil PARSNEPS. 


WASH your parſneps well, boil them till 
they are ſoft, then take off the ſkin, beat 
them in a bowl with a little ſalt, put to them a 
little cream and a Iump of butter, put them in 
a toſſing- pan, and let them boil till they are like 
a light cuſtard pudding, put them on a plate, 
and fend them to the table, 


CHAP: IV? 
Os ſervations on MADE DISHES. 


E careful the toſſing- pan is well tinned, 
quite clean, and not gritty, and put every 
ingredient into your white ſauce, and have it of 
a proper thickneſs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thickneſs, nor ſtir them with a 
ſpoon after they are in, nor ſet your pan on the 
fire, for it will gather at the bottom, and be in 
lumps, but hold your pan a good height from 
the fire, and keep ſhaking the pan round one 
way, it will keep the ſauce from curdling, and 
be ſure you do not let it boil ; it is the beſt way 


to take up your meat; collops, or haſh, or any 
ery other 


B 
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other kind of diſh you are making with a fiſh 


ſlice, and ſtrain your ſauce upon it, for it is 
almoſt impoſſible to prevent little bits of meat 
from mixing with the ſauce, but by this me- 
thod the ſauce will look clear. 

In the brown made diſhes take ſpecial care no 
fat is on the top of the gravy, but ſkim it clean 
off, that it may be of a fine brown, and taſte of 
no one thing in particular; if you uſe any wine put 
it in ſome time before your diſh is ready, to take 
off the rawneſs, for nothing can give a made 
diſh a more diſagreeable taſte than raw wine, or 
freſh anchovy: when you uſe fryed forcemeat 
balls, put them on a ſieve to drain the fat froni 
them, and never let them boil in your ſauce, it 
will give it a greaſy look, and ſoften the balls; 
the beſt way is'to put them in after your meat 
is diſhed up. : 7 

You may uſe pickled muſhrooms, artichoke 
bottoms, morels, trufles, and forcemeat balls 
in almoſt every made diſh, and in ſeveral you 
may uſe a roll of forcemeat inſtead of balls, as 
in the porcupine breaſt of veal, and where you 
can ule it, it is much handſomer than balls, 
eſpecially in a mock turtle, collared or ragooed 
breaſt of veal, or any large made diſh. 


To make LEMON PICKLE, 


TAKE two dozen of lemons, grate off the 
out-rinds very thin, cut them in four quarters, 
but leave the bottoms whole, rub on them 
equally half a pound of bay ſalt, and ſpread 
them on a large pewter diſh, put them in a 
cool oven, or let them dry gradually by the * 

ti 
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till all the juice is dried into the peels, then put 
them intoa pitcher well glazed; with one ounce 
of mace, half an ounce of cloves beat fine, 
one ounce of nutmeg cut in thin flices, four 
ounces of garlick peeled, half a pint of mu- 
ſtard ſeed bruiſed a little, and tied in a muſlin 
bag, pour two quarts of boiling white wine 
vinegar upon them, cloſe the pitcher well up, 
and let it ſtand five or fix days by the fire; ſhake 
it well up every day, then tie it up, and let it 
ſtand for three months to take off the bitter ; 
when you bottle it put the pickle and lemon 
in a hair ſieve, preſs them well, to get out the 
liquor, and let it ſtand till another day, then 
pour off the fine, and bottle it; let the other ſtand 
three or four days and it will refine itſelf, pour 
it off and bottle it, let it ſtand again, and bottle 
it, till the whole is refined: it may be put in 
any white ſauce, and will not hurt the colour; 
it is very good for fiſh ſauce and made diſhes, 
a tea- ſpoonful is enough for white, and two 
for brown ſauce fora fowl ; it is a moſt uſeful 
pickle, and gives a pleaſant flavour : be ſure you 
put it fn before you thicken the ſauce, or put 
any cream in, leſt the ſharpneſs make it curdle. 


Browning for Mak Disnes. 


BEAT ſmall four ounces of treble refined 
ſugar, put it in a clear iron frying-pan, with 
one ounce of butter, ſet it over a clear fire, 
> mix it very well together all the time; when 
it begins to be frothy, the ſugar is diſſolving, 
hold it higher over the fire, have ready a Pot 
0 
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of red wine; when the ſugar and butter is of 
a deep brown, pour in a little of the wine, ſtir 
it well together, then add more wine, and keep 
ſtirring it all the time; put in half an ounce of 
Jamaica pepper, fix cloves,. four ſhalots peeled, 
two or three blades of mace, three ſpoonfuls of 
muſhroom catchup, a little ſalt, the out-rind of 
one lemon, boil it flowly for ten minutes, 
pour it into a baſon, when cold take off the 
ſcum very clean, and bottle it for uſe. 


To dreſs a Mock TURTLE. 


TAKE the largeſt calf's head you can get, 
with the ſkin on, put it in ſcalding water till 
you find the hair will come off, clean it well, 
and waſh it in warm water, and boil it three 
quarters of an hour, then take it out of the 
water and {lit it down the face,. cut off all the 
meat along with the {kin as clean from the bone 
as you can, and be careful you do not break the 
ears off, lay it on a flat diſh, and ſtuff the ears 
with forcemeat, and tie them round with cloths, 
take the eyes out,. and pick all the reſt of the 
meat clean from the bones, put it in a toſſing 
pan, with the niceſt and fatteſt part of another 
calt's head, without the ſkin on, boiled as long 
as the above, and three quarts of veal gravy, 
lay the ſkin in the pan on the meat, with the fleſh 
ſide up, cover the pan cloſe, and let it ſtew over 
a moderate fire one hour, then put in three 
ſweetbreads fryed a light brown, one ounce of 
morels, the ſame of truffles, five artichoke bot- 


toms boiled, one anchovy boned and chopped 
| ſmall, 
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ſmall, a tea- ſpoonful of Chyan pepper, a little 
ſalt, half a lemon, three pints of Madeira wine, 
two meat ſpoonfuls of muſhroom catchup, one 
of lemon pickle, half a pint of muſhrooms, 
and let them ſtew ſlowly half an hour longer, 
and thicken it with flour and butter; have ready 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled, cut the brains the 
_ ſize of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal, roll 
itup, and boil it in a cloth one hour; when 
boiled, cut it in three parts, the middle largeſt, 
then take up the meat into the diſh, and lay 
the head over it, with the ſkin fide up, and put 
the largeſt piece of forcemeat between the ears, 
and make the'top of the ears to meet round 
it (this is called the crown of the turtle) ; lay 
the other ſlices of the forcemeat oppoſite to each 
other at the narrow end, and lay a few of the 
truffles, morels, brains, muſhrooms, eggs, and 
artichoke bottoms upon the face and round 
it, ſtrain the gravy boiling hot upon it, be as 


quick in diſhing it up as poſſible, for it ſoon 


gets cold. 


Mock Tux TIE @ ſecond Way. 
DRESS the hair of a calf's head as before, 


boil it half an hour, when boiled cut it in pieces 
half an inch thick, and one inch and a half long, 
put it into a ſtew-pan, with two quarts of veal 
gravy, and falt to your taſte; let it ſtew one 
hour, then put ina piat of Madeira wine, halt 
a tea-ſpoonful of Chyan pepper, truffles and 
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morels one ounce each, three or four artichoke 
bottoms boiled and cut in quarters ; when the 
meat begins to look clear, and the gravy ſtrong, 
put in half a lemon, and thicken it with flour 
and butter, fry a few forcemeat balls, beat four 
yolks of hard boiled eggs in a mortar very fine, 
with a lump of butter, and make them into balls 
the ſize of pigeons eggs; put the forcemeat balls 
and eggs in after you have diſhed it up. 
N.B.—A lump of butter put in the water 
makes the artichoke bottoms boil white and 
ſooner. 


To make an ARTIFICIAL TURTLE. 916) 


SCALD a calf's head, cut it in pieces one 
inch thick, two broad, and four long, parboil 
a ſalmon's liver, cut it in ten or twelve pieces, 
ſeaſon the whole with beaten mace, ſalt, and 
Chyan, put them into a well-lined copper diſh, 
with a pint and a half of gravy made of veal, 
fix anchovies, a blade of mace, and a ſprig of 
ſweet marjoram (your gravy muſt be very good) 
a pint of Madeira wine, the juice of four or 
five lemons ſtrained from the ſeeds, the yolks of 
ten or twelve eggs boiled hard, and about three 
dozen of forcemeat balls, made as the receipt 
directs; let it ſtew gently about an hour, al- 
ways keep it cloſe covered, then ſtir in a lump 
of butter the fize of an orange, with a tea- 
ona of fine fiour rolled in it, and let it ſtew 
ull two hours longer: if you perceive it wants 
addition of ſeaſoning, &c. add it to it a few mi- 
nutes before you ſerve it up, which muſt be in 
a ſoup 
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a ſoup diſh or tureen, with the yolks and ſlices 
of lemon on the top; take care to ſkim off the 
fat before you diſh it up. 


To make Forcemeat for an ARTIFICIAL 
TURTLE. 


TAKE a pound of the fat of a loin of veal, 
the ſame of lean, with ſix boned anchovies, beat 
them fine ina marble mortar, ſeaſon with mace, 
Chyan, ſalt, a little ſhred parſley, ſweet mar- 
joram, ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well to- 
gether, and make it into little balls, duſt them 
with a little fine flour, and put them into your 
diſk to ſtew about half an hour before you ſerve 
it up; the green ſkin of a ſalmon's head is a very 
oreat addition/ to your turtle; boil it a little, 
then ſtew it among the reſt of the things. 


To make a CALF'Ss HEAD Haſh. 


CLEAN your calf's head exceedingly well, 
and boil it a quarter of an hour? when it is cold 
cut” the meat into thin broad ſlices, and put it 
into a wfhng pan, with two quarts of gravy : 
and when it has ſtewed three quarters of an hour, 
add to it one anchovy, a little beaten mace, and 
Chyan to your taſte, two tea-ſpoonfuls of lemon 
pickle, two meat ſpoonfuls of walnut catchup, 
half an ounce of truffles and morels, a ſlice or two 
of lemon, a bundle of ſweet herbs, and a glaſs 
of white wine, mix a quarter of a pound of 
butter with flour, and putt it in a few minutes 
before the head is enough, take your brains and 
put them 1 into hot water, it will make them ſkin 
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ſooner, and beat them fine in a baſon, then add 
to them two eggs, one ſpoonful of flour, a bit of 
lemon peel ſhred fine, chop ſmall a little par- 
ſley, thyme, and ſage, beat them very well to- 
gether, ſtrew in a little pepper and ſalt, then 
drop them in little cakes into a panful of boil- 
ing hog's lard, and fry them a light brown, then 
lay them on a ſieve to drain; take your haſh out 
of the pan with a fiſh ſlice, and lay it on your 
diſh, and ſtrain your gravy over it, lay upon it 
a few muſhrooms, forcemeat balls, the yolks of 
four eggs boiled hard, and the brain-cakes :— 
garniſh with lemon and pickles, 
It is proper for a top or ſide diſh. 


To areſs a Carr's HEAD the beſt Way. 


TAKE a calf's head with the ſkin on, and 
ſcald off all the hair, and clean it very well, cut 
it in two, take out the brains, boil the head very 
white and tender, take one part quite off the 
bone, and cut it into nice pieces, with the tongye, 
dredge it with a little flour, and let it ſtew on a. 
flow fire for about half an hour in rich white 
gravy made pf veal, mutton, and a piece of 
bacon, ſeaſoned with pepper, ſalt, onion, and 
a very little mace ; it mult be ſtrained off before 
the haſh is put in it, thicken it with a little 
butter rolled in flour: the other part of the 
head muſt be taken off in one whole piece, ſtuff 

it with nice forcemeat, and roll it like a collar, 
end ſtew it tender in gravy, then put it in the 
middle of the diſh, and the haſh all round, gar- 
kiſh it with forcemeat balls, fried oyſters, _ 
the 
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the brains made into little cakes Hpped in rich 
butter and fried. You may add wine, morels, 
truffles, or what you pleaſe, to make it good and 
rich. 


To dreſs aCALr's HEAD SURPRISE. 


DRESS off the hair of a large calf's head 
as directed in the mock-turtle, then take a ſharp 
pointed knife, and raiſe off the ſkin, with as 
much of the meat from the bones as you poſli- 
ply can get, that it may appear like a whole head 
when it is ſtuffed, and be careful you do not cut 
the ſkin in holes, then ſcrape a pound of fat 
bacon, the crumb of two penny loaves, grate 
a ſmall nutmeg, with ſalt, Chyan pepper, and 
ſhred lemon peel to your taſte, the yolks of fix 
eggs well beat, mix all up into a rich forcemeat, 
put alittle into the ears, and ſtuff the head with 
the remainder, have ready a deep narrow pot 
that it wall juſt go in, with two quarts of water, 
half a pint of white wine, two ſpoonfuls of 
lemon pickle, the ſame of walnut and muſh- 
room catchups, one anchovy, a blade or two of 
mace, a bundle of ſweet herbs, a little ſalt and 
Chyan pepper, lay a coarſe paſte over it, to keep 
in the ſteam, and ſet it in a very quick oven 
two hours and a half; when you take it out lay 
your head in a ſoup diſh, ſkim the fat clean off 
the gravy, and ſtrain it through a hair ſieve into 
a toſſing- pan, thicken it with a lump of butter 
rolled in. flour; when it has boiled a few mi- 
nutes, put in the yolks of {ix eggs well beat, 
and mixed with half a pint of cream, but do not 
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let it boil, it will curdle the eggs; you muſt 
have ready boiled a few forcemeat balls, half an 
ounce of truffles and morels, it would make the 
gravy too dark a colour to ſtew them in it ; pour 
gravy over your head, and garniſh with the 
' truffles, morels, forcemeat balls, muſhrooms, 
and barberries, and ſerve it up. This is a 
handſome top diſh at a ſmall expenſe. 


To grill a CaLr's Heap. 


WASH your calf's head clean, and boil it al- 
moſt enough, then take it up and haſh one half, 
the other half rub over with the yolk of an egg, 
a little pepper and falt, ſtrew over it bread 
crumbs, parſley . chopped ſmall, and a little 
grated lemon peel, ſet it before the fire, and keep 
baſting it all the time to make the froth rife; 
when it is a fine light brown, diſh up your haſh, 
and lay the grilled fide upon it. - 

Blanch your tongue, {lit it down the middle, 
and lay it ona ſoup plate: ſkin the brains, boil 
them with a little ſage and parſley ; chop them 
fine, and mix them with ſome melted butter 
and a ſpoonful of cream, make them hot, and 
pour them over the tongue, . ſerve them up, and 
they are ſauce for the head. 5 


To collar a CALF's HEAD. 

TAKE a calf's head with the ſkin on and 
ſcald it, clean it well, then bone it, ſeaſon it 
with pepper, falt, cloves, - mace, and a little 
ginger, all ground very fine, take ſome cochin- 
cal, diſſolve it in ſome water, rub it on the 
inſide 


-- 
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inſide of the head with a little bay ſalt, and a 
large handful of chopped parſley, roll. it up 
light in a cloth, and boil it till you think it is 
enough in a pickle made of all ſorts of ſweet 
herbs, ſpices, and ſome red wine, then unroll 
the cloth and roll it tight again, and put weights 
upon it, as it lies in the pickle, to preſs it cloſe 
till it is cold, then boil ſome bran and water 
with ſome bay and common falt, ſtrain it off, 
and when they are both cold put in the head, 
and let it lie three or four days before you uſe it. 


| | 
To make a PORCUPINE of @ BREAST of VEAL. 


BONE the fineſt and largeſt breaſt of veal 
you can get, rub it over with the yolks of two 
eggs, ſpread it on a table, lay over it a little 
bacon cut as thin us poſſible, a handful of parſley 
ſhred fine, the yolks of five hard boiled eggs 
chopped ſmall, a little lemon peel cut fine, nut- 
meg, pepper and ſalt to your taſte, and the 
crumb of a penny loaf ſteeped in cream, roll 
the breaſt cloſe, and ſkewer it up, then cut fat 
bacon and the lean of ham that has been alittle 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to anſwer the 
other lardings, and lard it in rows, firſt ham, 
then bacon, then cucumbers, till you have 
larded it all over the veal; put it in a deep 
earthen pot, with a pint of water, cover it, 
and ſet it in a ſlow oven two hours; when it 
comes from the oven ſkim the fat off, and ſtrain 
the gravy through a ſieve into a ſtew-pan, put 
in a glats of white wine, a little lemon pickle 
{Ay 0 | | and 
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and caper liquor, a ſpoonful of muſhroom catch- 
up, thickenit with alittle butter roHed in flour, 
lay your porcupine on the diſh, and pour it Hot 
upon it, cut a roll of forcemeat in four ſlices, 
lay one at each end and the other at the ſides; 
have ready your ſweetbread cut in flices and 
fried, lay them round it, with a few muſhrooms. 
It is a grand bottom diſh when game is not to 
be had. | 

N. B.—Make the forcemeat of a few chopped 
oyſters, the crumbs of a penny loaf, half a pound 
of beef ſuet ſhred fine, and the yolks of four 
eggs, mix them well together with nutmeg, 
Chyan pepper, and falt to your palate, ſpread it 
on a veal caul, and roll it up cloſe like a collared 
cel, bind it in a cloth, and boil it one hour. 


To ragoo a BREAST of VEAL. 


HALF roaſt a breaſt of veal, then bone it, 
and put it ina toſſing-pan, with a quart of veal 
gravy, one ounce of morels, the ſame of truffles, 
ſtew it till tender, and juſt before you thicken 
the gravy, put in a few oyſters, pickled muſh- 
rooms, and pickled cucumbers, cut in ſmall 
ſquare pieces, the yolks of four eggs boiled 
hard, cut your ſweetbread in ſlices, and fry it a 
light brown, diſh up your veal, and pour the 
gravy hot over it, lay your ſweetbread round, 
morels, truffles, and eggs upon it: garniſh with 
pickled barberries; this is proper for either top 
or fide for dinner, or bottom for ſupper. 


— 


To 
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Jo collar a BREAST of VEAL. 


TAKE the fineſt breaſt of veal, bone it, and 
rub it over with the yolks of two eggs, and ſtrew 
over it forme crumbs of bread, a little grated 
lemon, a little pepper and ſalt, a handful of 
chopped parſley, roll it up tight, and bind it 
hard with twine, wrap it in A cloth, and boil it 
one hour and a half, then take it up to cool, 
when a little cold take off the cloth, and clip 
off the twine carefully, left you open the veal, 
cut it in five flices, lay them on a diſh, with the 
ſweetbread boiled and cut in thin ſlices and laid 
round them, with ten or twelve forcemeat balls; 

our over your white ſauce, and garniſh with 
e or green pickles. | 

The white ſauce muſt be made thus :—Take 
a pint of good veal gravy, put to it a ſpoonful 
of lemon pickle, half an anchovy, a tea-ſpoon- 
ful of muſhroom powder, or a few pickled muſh- 
rooms, giveita gentle boil; then put in half a 
pint of cream, the yolks of two eggs beat fine, 
ſhake it over the fire after the eggs and cream is 
in, bat do not let it boil, it will curdle the cream. 
It is proper for a top diſh at night, or a fide 
diſh for dinner. . 


A boiled BREAST of VEAL. 


SKE WER your breaſt of veal, that it will 
lie flat in the diſh, boil it one hour (ifa large 
one an hour and a quarter) make a white ſauce 
as before mentioned for the collared one, pour 
it over, and garniſh with pickles, | 


4 A NECK 
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A Neck of VEAL CUTLETS. 


CUT a neck of veal into cutlets, fry them a 
fine brown, then put them in a toſſing- pan, and 
ſtew them till tender in a quart of good gravy, 
then add one ſpoonful of browning, the ſame 
of catchup, ſome fryed forcemeat balls, a few 
truffles, morels, and pickled muſhrooms, a lit- 
tle falt, and Chyan pepper, thicken your gravy, 
with flour and butter, let it boil a few minutes, 
lay your cutlets in the diſh, with the top of the 
ribs in'the middle, pour your ſauce over them, 
lay your balls, morels, truffles, and muſhrooms 
over the cutlets, and ſend them up. 


A Neck of VEAL @-la-royale. 


CUT off the ſcrag-end and part of the chine- 
bone, to make it lie flat in the diſh, then chop a 
tew muſhrooms, ſhalots, a little parſley and 
thyme, all very fine, with pepper, and falt, cut 
middle-fized lards of bacon, and roll them in 
the herbs, &c. and lard thelean part of the neck, 
put it in a ſtew-pan, with ſome lean bacon or 
thank of ham, and the chine bone and ſcrag cut 
in picces, with three or four carrots, * a 
head of celery, and a little beaten mace, pour 
in as much water as will cover the pan very cloſe, 
and let it ſtew flowly for two or three hours, till 
tender, then ſtrain half a pint of the liquor out 
of the pan through a fine ſieve, ſet it over a ſtove, 
and let it boil, keep ſtirring it till it is dry at the 
bottom, and of a good brown; be ſure you do not 
let it burn, then add more of the liquor ſtrained 
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free from fat, and keep ſtirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ſkew-pan, and wipe it clean, and put the 
larded fide down upon the glaze, ſet it over a 

entle fire five or ſix minutes to take the glaze, 
then lay it in the diſh with the glazed fide up, 
and put into the ſame ſtew-pan as much flour as 
will lie on a ſix-pence, ſtir it about well, and 
add ſome of the braize liquor, if any left; let 
it boil till it is of a proper thickneſs, ſtrain it, 
and pour it in the bottom of the diſh, ſqueeſe 
in a little juice of lemon, and ſerve it up. 


| Bombarded VEAL. 


CUT the bone nicely out of a fillet, make a 
forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon ſcraped, a little lemon peel 
or lemon thyme, parſley, two or three ſprigs of 
ſweet marjoram, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pep- 
per and ſalt to your palate, mix all up together 
with egg and a little cream, and fill up the place 
where the bone came out with the forcemeat, 
then cut the fillet acroſs, in cuts about one inch 
from another all round the fillet, fill one nick 
with forcemeat, a fecond wjth boiling ſpinage, 
that is boiled and well ſqueezed, a third with 
bread crumbs, chopped oyſters, and beef mar- 
row, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul cloſe round it, 
and put it in a deep pot, with a pint of water, 
make a coarſe paſte to lay over it, to keep the 
oven from giving it a fiery taſte; when it comes 

out 
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out of the oven, ſkim off the fat, and put the 
gravy in a ſtew-pan, with a ſpoonful of lemon 
pickle, and another of muſt: room catchup, two 
of browning, half an ounce of morels and truf- 
fles, five boiled artichoke bottoms cut in quar- 
ters, thicken the ſauce with flour and, butter, 
give it a gentle boil, and pour it upon the veal 
into your diſh. | 


To make a FRICANDoO of VEAL. 


CUT ſteaks half an inch thick, and fix inches 
long, out of the thick part of a leg of veal, 
lard them with ſmall cardoons, and duſt them 
with flour, put them before the fire to broil a 
fine brown, then put them into a large toffing- 
pan, with a quart of good gravy, and let it ſtew 
half an hour, then put in two tea-ſpoonfuls of 
lemon pickle, a meat ſpoonful of walnut catch- 
up, the ſame of browning, a flice of lemon, a 
little anchovy and Chyan, a few morels and 
truffles; when your fricandos are tender, take 
them up, and thicken your gravy with flour and 
butter, ſtrain it, place your fricandos in the 
diſh, pour your gravy on them: garniſh with 
lemons and barberries. You may lay round them 
forcemeat balls fried, or forcemeat rolled in 
veal caul, and yolks of eggs boiled hard. 


To make VEAL OLIVES. 


CUT the thick part of a leg of veal in thin 
ſlices, flatten them with the broad fide of a 


cleaver, rub them over with the yolk of an egg, 
ſtrew 
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firew over every piece a very thin lice of 
bacon, with. a few bread crumbs, a little 


lemon peel, and parſley chopped ſmall, pepper, 


falt, and nutmeg, roll them up cloſe, and ſkewer 
them tight, then rub them with the yolks of _ 
eggs, and roll them in bread crumbs and par- 
fley chopped ſmall, put them into a tin drip- 
ping-pan to bake or fry them; then take a pint 
of good gravy, add to it a ſpoonful of lemon 
pickle, the ſame of walnut catchup, and one of 
browning, a little anchovy and Chyan pepper, 
thicken it with four and butter, ſerve them up. 
with forcemeat balls, and ſtrain the gravy hot 
upon them: garniſh with pickles, and ſtrew 
over them a few pickled muſhrooms.—You 
may dreſs veal cutlets the fame way, but not 
roll them. 


| To make VEAL OLives @ ſecond Way. 


CUT large collops off a fillet of veal, and 
hack them very well with the back of a knife, 
ſpread forcemeat very thin over every one, roll 
them up and roaſt them, or bake them in an 
oven, make a ragoo of oyſters and ſweet-breads 
diced, ,a few morels and muſhrooms, and lay 
them in the diſh with the rolls of veal ; if you 
have oyſters enough, chop and mix ſome with 
the forcemeat, it makes it much better; force- 


meat balls look very pretty round them ; there 


muſt be nice brown gravy in the diſh, and they 
muſt be ſeat up hot. 


To 
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To dreſs Scoreꝝ Cor Tors white. 
CUT them off the thick part of a leg of veal, 


the ſize and thickneſs of a crown piece, put a 
lump of butter into a toffing pan, and ſet it over 
a ſlow fire, or it will diſcolour your collops ; be- 
fore the pan is hot lay the collops in, and keep 
turning them over till you ſee the butter is turned 
to thick white gravy ; put your collops and 
gravy in a pot, and ſet them upon the hearth, 
to keep warm, put cold butter again into your 
pan every time you fill it, and fry them as above, 
and ſo continue till you have finiſhed ; when you 
have fried them, pour your gravy from them into 
your pan, with. a tea-ſpoonful of lemon pickle, 
muſhroom catchup, caper liquor, beaten mace, 
Chyan pepper, and ſalt, thicken with flour and 
butter, when it has boiled five minutes, put in 
the yolks of two eggs well beat and mixed, with 
a tea-cupful of rich cream ; - keep ſhaking your 
pan over the fire till your gravy looks of a fine 
thickneſs, then put in your collops, and ſhake 
them ; when they are quite hot, put them on 
your diſh, with forcemeat balls, ſtrew over them 
pickled muſhrooms :—garniſh with barberries 
and kidney-beans. ; 


To dreſs ScoTCH CoLLoPs brown. 


CUT your collops the fame way as the white 
ones, but brown your butter before you lay in 
your collops, fry them over a quick fire, ſhake 
and turn them, and keep them on a fine froth: 
when they are a light brown, put them into 2 

pot, 
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ot, and fry them as the white ones ; when you 
| Fad fried them all brown, pour all the gravy 
from them into a clean toſſing-pan, with half a 
pint of gravy made of the bones and bits you 
cut the collops off, two tea-ſpoonfuls of lemon 
pickle, a large one of catchup, the ſame of 
browning, half an ounce of morels, half a le- 
mon, a little anchovy, Chyan, and falt to your 
taſte, thicken it with flour and butter, let it 
boil five or fix minutes, then put in your col- 
lops, and ſhake them over the fire; if they boil 
it will make them hard ; when they have fim- 
mered a little, take them out with an egg ſpoon, 
and lay them on your diſh, ſtrain your gravy, 
and pour it hot on them, lay over them force- 
meat balls, and little ſlices of bacon curled 
round a ſkewer and boiled, throw a few muſh- 
rooms over: garniſh with lemon and barberries, 
and ſerve them up. 


Ta dreſs Score CoLLors the French Way. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or ſix inches long and three 
inches broad, rub them over with the yolk of 
an egg, put pepper and falt, and grate a little 
nutmeg on them, and a little ſhred parſley; lay 
them on an earthen diſh, and ſet them before 
the fire, baſte them with butter, and let them 
be a ftine brown, then turn them on the other 
ſide, and rub them as above, baſte and brown it 
the ſame way; when they are thoroughly enough, 
make a good brown gravy with trutfles and mo- 
rels, dith up your collops, lay truffles and morels 
H and 
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and the yolks of hard boiled eggs over them: 
garniſh with criſp parſley and lemon. 


SwEET-BREADsS à-la-daube. 
TAKE three of the largeſt and fineſt ſweet. 


breads you can get, put them in a ſauce- pan of 
boiling water for five minutes, then take them 
out, and when they are cold lard them with a 
row down the middle, with very little pieces of 
bacon, then a row on each ſide of lemon peel 
cut the ſize of wheat ſtraw; then a row on each 
fide of pickled cucumbers, cut very fine; put 
them in a toſling pan, with good veal gravy, a 


little juice of lemon, a ſpoonful of browning, 


ſtew them gently a quarter of an hour; alittle 
before they are ready thicken them with flour 
and butter, diſh them up, and pour the gravy 
over, lay round them bunches of boiled celery, 
or oyſter patties : garniſh with ſtewed ſpinage, 
green coloured parſley, ſtick a bunch of barber- 
ries in the middle of each ſweet-bread. It 
is a pretty corner diſh for either dinner or 


{upper. 


Forced SWEET-BREADSs. 


_ PUT three ſweet-breads in boiling water five 
minutes, beat the yolk of an egg a little, and 
' rub it over them with a feather, ſtrew on bread 
crumbs, lemon peel, and parſley ſhred very fine, 
nutmeg, ſalt, and pepper to your palate, ſet 
them before the fire to brown, and add to them 
a little veal gravy, put a little muſhroom pow- 
der, caper liquor, or juice of lemon and brown- 


ing, thicken it with flour and butter, boil it a 


little, and pour it in your diſh, lay in your 
{weet- 
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fveet-breads, and lay over them lemon peel in 


| rings, cut like ſtraws : garniſh with pickles. 


To fricaſſee SwEET-BREADS brown. 


SCALD three ſweet-breads, when cold cut 
them in ſlices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh butter a 
nice brown, make a gravy for them as the laſt, 
ſtew your ſweet-breads ſlowly in the gravy eight 
or ten minutes, lay them on your diſh, and pour 


the gravy over them: garniſh with lemon or 
barberries. 


To fricaſſee SwetT-BREADs white. 


SCALD and ſlice the ſweet-breads as before, 
put them in a toſſing- pan, with a pint of veal 
gravy, a ſpoonful of white wine, the ſame of 
muſhroom catchup, a little beaten mace, ſtew 
them a quarter of an hour, thicken your gravy 
with flour and butter a little before they are 
enough ; when you are going to diſh them up, 
mix the yolk of an egg with a tea-cupful of thick 
cream, gnd a little grated nutmeg, put it into 
your toſſing- pan, and ſhake it well over the fire, 
but do not let it boil, lay your ſweet-breads on 
your diſh, and pour your ſauce over them: gar- 


niſh with pickled red beet-root and kidney- 
beans. 


To ragoo SWEE T-BREADS. 


RUB them over with the yolk of an egg, 
ſtrew over them bread crumbs, parſley, thyme, 


2 and 
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and ſweet marjoram ſhred ſmall, and pepper 
and ſalt, make a roll of forcemeat like a ſweet- 
bread, and put it in a veal caul, and roaſt them 
in a Dutch oven, take ſome brown gravy, and 
put toita little lemon pickle, muſhroom catch. 
up, and the end of a lemon, boil the gravy, and 
when the ſweet- breads are enough lay them in 
a diſh, with the forcemeat in the middle, take 
the end of the lemon out, and pour the grayy 
into the diſh, and ſerve them up. 


To flew a FilLET of VEAL, 


TAKE a fillet of a cow calf, ſtuff it well 
under the elder, at the bone and quite through 
to the ſhank, put it in the oven, with a pint of 
water under it, till it is a fine brown, then put 
it in a ſtew-pan, with three pints of gravy, ſtew 
it tender, put in a few morels, truffles, a tea- 
ſpoonful of lemon pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan pep- 
per, thicken with a lump of butter rolled in 
flour, diſh up your veal, ſtrain your gravy over, 
lay round forcemeat balls : garnith with pickles 


and lemon. 


To ragoo a FILLET of VEAL. 
LARD your fillet and half roaſt it, then put 


it in a toſſing-pan, with two quarts of good 
gravy, cover it cloſe, and let it ſtew till tender, 


then add one ſpoonful of white wine, one of 
browning, one of catchup, a tea-ſpoonful of 
lemon pickle, a little caper liquor, half an ounce 


of 


— , as oa; ao... oe. a 
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| of morels, thicken with flour and butter, lay 
round it a few yolks of eggs. 


A good Way to dreſs a MID SATT. 
TAKE a calf's heart, ſtuff it with good 


forcemeat, and ſend it to the oven in an earthen 
diſh, with a little water under it, lay butter over 
it, and dredge.it with flour, boil half the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing- pan, 

with a pint of gravy, one ſpoonful of lemon 
pickle and one of catchup, ſqueeſe in half a le- 

mon, pepper and falt, thicken with a good piece 

of butter rolled in flour; when you diſh it up, 

pour the minced meat in the bottom, and have 

ready fried a fine brown the other half of the- 
liver cut in thin ſlices, and little bits of bacon, 

ſet the heart in the middle, and lay the liver and 

bacon over the minced meat, and ſerve it up. 


To diſguiſe a LEG of VEAL. 


LARD the top ſide of a leg of veal in rows 
with bagon, and ſtuff it well with forcemeat 
made of oyiters, then put it into a large ſauce- 
pan, with as much water as will cover it, put on 
a cloſe lid, to keep in the ſteam, ſtew it gently 
till quite tender, then take it up, and boil down 
the gravy in the pan to a quart, {kim off the far, 
and add half a lemon, a ſpoonful of muſhroom 
catchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, then add half 
a pint ef oyſters, if not thick enough, roll a 

N H 3 lump 
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lump of butter in flour and put it in, with half 
a -pint of good cream, and the yolks of three 
eggs, ſhake your ſauce over the fire, but do not 
let it boil after the eggs are in leſt it curdle; put 
your veal in a deep diſh, and pour the ſauce over 
it: garniſh with criſped parſley and fried oyſters, 
It is an excellent diſh for the top of a 
large table. | | 


 Harico of a Neck of MuTTon. 

CUT the beſt end of a neck of mutton into 
chops, in ſingle ribs, flatten them, and fry them 
a light brown, then put them into a large ſauce. 
pan, with twoquarts of water, a large carrot cut 
in flices, cut at the edge like wheels; when 
they have ſtewed a quarter of an hour, put in 
two turneps cut in ſquare ſlices, the white part 
of a head of celery, a few heads of aſparagus, 
two cabbage lettuces fried, and Chyan to your 
taſte, boil them all together till they are tender, 
the gravy is not to be thickened ; put it into a 
tureen, or ſoup-diſh. It is proper for a top diſh, 


To dreſs a NECK of MUTTON 70 eat like 
| VENISON. | 


CUT a large neck before the ſhoulder is 
taken off, broader than uſual, and the flap of 
the ſhoulder with it, to make it look handſomer; 
ſtick your neck all over in little holes with a 
ſharp penknife, and pour a bottle of red wine 
upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times a-day, 
then take it out, and hang it up tor three days 0 

4 the 


- 
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the open air out of the ſun, and dry it often 
with a cloth, to keep it from muſting; when you 
roaſt it baſte it with the wine it was ſteeped in, 
if any left, if not, freſh wine, put white paper, 
three or four folds, to keep in the fat, roaſt it 
thoroughly, and then take off the ſkin, and 
froth it nicely, and ſerve it up. 


To make FRENCH STEAKS of a NECK of 
: MuTToN. 

LET your mutton be very good and large, 
and cut off moſt part of the fat of the neck, and 
then cut the ſteaks two inches thick, make a 
large hole through the middle of the fleſhy part 
of every ſteak with a penknife, and ſtuff it with 
forcemeat made of bread crumbs, beef ſuet, a 
little nutmeg, pepper and ſalt, mixed up with 
the yolk of an egg; when they are ſtuffed, wrap 
them in writing paper, and put them in a Dutch 
oven, ſet them before the fire to broil, they will 
take near an hour, put a little brown gravy in 
your diſh, and ſerve them up in the papers. 


A SHOULDER of MuTrTon ſurpriſed. 


HALF boil a ſhoulder, then put it in # toſ- 
ſing-pan, with two quarts of veal gravy, four 
ounces of rice, a tea-ſpoonful of muſhroom 
powder, a little beaten mace, and ſtew it one 
hour, or till the rice is enough, then take up 
your mutton and keep it hot, put to the rice 
half a pint of good cream, and a lump of butter 
rolled in flour, ſhake it well, and boil it a few 
minutes; lay your mutton on the diſh, and pour 
H 4 it 
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it over: garniſh with barberries or pickles, and 

ſend it up. 

To dreſs @ SHOULDER of MUTToON, called 
HEN and CHICKENS. 


HALF roaſt a ſhoulder, then take it up, and 
cut off the blade at the firſt joint, and both the 
flaps, to make the blade round, ſcore the blade 
round in diamonds, throw a little pepper and 
ſalt over it, and ſet it in a tin oven to broil, cut 
the flaps and the meat off the ſhank in thin ſlices 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with two ſpoonfuls 
of walnut catchup, one of browning, a little 
Chyan pepper, and one or two ſhalots ; when 
your meat is tender, thicken it with flour and 
butter, put your meat in the diſh with the gravy, 
and lay the blade on the top, broiled a dark 
brown: garniſh with green pickles, and ſerve 
it up. 


To boil a SHOULDER of MUTTON with 
ONION SAUCE. 


PUT your ſhoulder in when the water is 
cold, when enough {mother it with onion ſauce, 
made the ſame as for boiled ducks.—You may 
dreſs a ſhoulder of veal the ſame way. 


A SHOULDER of Morro and CELERY 
C 


BOIL it as before till it is quite enough, pour 
over it celery ſauce, and ſend it to the table.— 


N. B. 
5 


Pee 
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N. B. The.fauce—Waſh and clean ten heads of 
celery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton.—A 
ſhoulder of veal roaſted, with this ſauce, 1s very 
good. 


MurroN hebodb'd. 


CU a loin of mutton in four pieces, take 

off the ſkin, and rub them with the yolk of an 
egg, ſtrew over them a few bread crumbs, and 
a little ſhred parſley, turn them round and ſpit 
them, roaſt them, and keep baſting all the while 
with freſh butter, to make the froth riſe; when 
they are enough, put alittle brown gravy under, 
and ſerve them up: garniſh with pickles. 


To grill a BREAST of MUTToN. 
SCORE a breaſt of mutton in diamonds, and 
rub it over with the yolk of an egg, then ſtrew 
on a few bread crumbs and ſhred parſley, put it 
in a Dutch oven to broil, baſte it with freſh but- 
ter, poùr in the diſh good caper ſauce, and 
ſerve it up. / ; 


Split LEG of MUTToN and ON ION SAUCE. 


SPLIT the leg from the ſhank to the end, 
ſtick a tkewer 1n to keep the nick open, baſte it 
with red wine till it is half roaſted, then take the 
wine out of the dripping- pan, and put to it one 
anchovy, ſet it over the fire till the anchovy is 
diſſolved, rub the yolk of a hard egg in a little 

cold 
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cold butter, mix it with the wine, and put it in 
your ſauce-boat, put good onion ſauce over the 
leg when it is roaſted, and ſerve it up. 


To force a LEG of MUTTON. 
RAISE the ſkin, and take out the lean part of 


the mutton, chop it exceeding fine, with one 
anchovy, ſhred a bundle of ſweet herbs, grate 
a penny loaf, half a lemon, nutmeg, pepper, 
and ſalt to your taſte, make them into a force. 
meat, with three eggs and a large glaſs of red 
wine, fill up the ſkin with the forcemeat, but 
leave the bone and ſhank in their place, and it 
will appear like a whole leg, lay it on an earthen 
diſh, with a pint of red wine under it, and ſend 
it to the oven; it will take two hours and a halt; 
when it comes out take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks 
of eggs and pickled muſhrooms :—garniſh with 
- pickles, and ſerve it up. 


To dreſs SuEEP's RUMPS and KIDNEYS. 


BOIL fix ſheep's rumps in veal gravy, then 
lard your kidneys with bacon, and ſet them be- 
fore the fire in a tin oven ; when the rumps are 
tender, rub them over with the yolk of an egg, 
a little Chyan and grated nutmeg, ſkim the fat 
off the gravy, put it in a clean toſſing-pan, with 
three ounces of boiled rice, a ſpoonful of good 
cream, a little muſhroom powder or catchup, 
thicken it with flour and butter, and give it a 
gentle boil, fry yourrumps a light brown ; when 


you diſh them up, lay them round on your rice, 
| ſo 
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ſo that the ſmall ends meet in the middle, and 
lay a kidney between every rump: garniſh with 
red cabbage or barberries, and ſerve it up. 
It is a pretty fide or corner diſh. 


To dreſs a LG of MuTToN to eat like 
VENISON. 


GET the largeſt and fatteſt leg of mutton you 
can get, cut out like a haunchoof veniſon; as ſoon 
as it is killed, whilſt it is warm, it will eat the 
tenderer, take out the bloody vein, ſtick it in 
ſeveral places in the under fide with a ſharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a day for 
five days, then dry it exceeding well with a clean 
cloth, hang it up in the air with the thick end 
uppermoſt for five days, dry it night and morn- 
ing, to keep it from being damp, or growing 
muſty ; when you roaſt it, cover it with paper 
and paſte, as you do veniſon ; ſerve it up with 
veniſon ſauce. It will take four hours roaſting. 


A BASQUE of Murr. 


TAKE the caul of a leg of veal, lay it in a 
copper diſh the ſize of a ſmall punch-bowl, take 
the lean of a leg of mutton that has been kept 
a week, chop it exceeding ſmall, take half its 
weight in beef marrow, the crumbs of a penny 
loaf, the yolks of four eggs, two anchovies, 
half a pint of red wine, the rind of half a lemon 
grated, mix it like ſauſage- meat, and lay it in 
your caul in the inſide of your diſh, cloſe up the 
caul, and bake it in a quick oven ; when it comes 
out 


108 THE EXPERIENCED 


out lay your diſh upſide-down, and turn the 
whole out, pour over it brown gravy, and ſend 
it up with veniſon ſauce in a boat :——garniſh 


with pickle. 


OXFORD JOHN. 


TAKE a ſtale leg of mutton, cut it in as thin 
collops as you poſſibly can, take out all the fat 
finews, ſeaſon them with mace, pepper, and 
falt, ſtrew among them a little ſhred parſley, 
thyme, and two or three ſhalots, put a good 
lump of butter into a ſtew- pan; when it is hot 
put in all your collops, keep (ſtirring them with 
a wooden ſpoon till they are three parts done, 
then add half a pint of gravy, a little juice of 
lemon, thicken it a little with flour and butter, 
let them fimmer four or five minutes and they 
will be quite enough; if you let them boil, or 
have them ready before you want them, they 
will grow hard : ſerve them up hot, with fried 
bread cut in ſlices, over and round them. | 


To boil a Lt of Lams and Loin fried. 
CUT your leg from the loin, boil the leg 


three quarters of an hour, cut the loin in hand- 
ſome ſtcaks, beat them with a cleaver, and fry 
them a good brown, then ſtew them a little in 
ſtrong gravy, put your leg on the diſh, and lay 
your ſteaks round it, pour on your gravy, lay 
round lumps of ſtewed ipinage, and criſped par- 
fley on every ſteak, ſend it to the table with 
gooſcberry ſauce in a boat. 


To 
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To force a QUARTER of Lame. 


TAKE a hind quarter, and cut off the ſhank, 
raiſe the thick part of the fleſh from the bone 
with a knife, ſtuff the place with white force- 
meat, and ſtuff it under the kidney, half roaſt 
it, then put it in a toſſing- pan, with a quart of 
mutton gravy, cover it cloſe up, and let it ſtew 
gently : when it is enough, take it up, and lay it 
on your diſh, ſkim the fat off the gravy, and 
ſtrain it, then put in a glaſs of Madeira wine, 
one ſpoonful of walnut catchup, two of brown=- 
ing, half a lemon, a little Chyan, half a pint of 
oyſters, thicken it with a little butter rolled in 
flour, pour your gravy hot on your lamb, and 
ſerve it up. 


To dreſs a LLAMRH's HEAD and PURTENANCE. 


SKIN the head and ſplit it, take the black 
part out of the eyes, then waſh and clean it 
exceeding well, lay it in warm water till it looks 
white, waſh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights, 
very ſmall, put the mince- meat in a toſſing- pan, 
with a quart of mutton-gravy, a little catchup, 
pepper and ſalt, half a lemon, thicken it with 
flour and butter, a ſpoonful of good cream, and 
juſt boil it up; when your head is boiled, rub it 
over with the yolk af an egg, ſtrew over it bread 
crumbs, a little ſhred parſley, pepper and ſalt, 
baſte it well-with butter, and brown it before the 

fire, 
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fire, or with a ſalamander, put the purtenance 
on your diſh, and lay the head over it: garniſh 
with lemon or pickle, and ſerve it up. 


To fricaſſee Lams's STONEs. 


SKIN fix lamb's ſtones, or what quantity you 
pleaſe, dip them in batter, and fry them in 
hog's-lard a nice brown, have ready a little veal 
gravy, thicken it with flour and butter, put in 
a tea-ſpoonful of lemon pickle, a little muſh- 
room catchup, a flice of lemon, a little grated 
nutmeg, beat the yolk of an egg, and mix it 
with two ſpoonfuls of thick cream, put in your 
gravy, keep ſhaking it over the fire till it looks 
white and thick, then put in the lamb's ſtones, 
and give them a ſhake ; when they are hot, diſh 


them up, and lay round them boiled forcemeat 
balls, 


To roaſt a P16 in Imitation of LAMB. 


LET your pig be a month or five weeks old, 
divide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take the 
ſkin off, draw ſprigs of parſley all over the out- 
fide, which muſt be done by running a ſkewer 
or larding pin, and ſticking the ſtalk of the par- 
fley in it; ſpit it, and roaſt it before a quick fire, 
dredge it, and baſte it well with freſh butter, roaſt 
it a fine brown, and ſend it up with a froth on 
it :—garniſh with green parſley, it will eat and 
look like fat lamb. It is cat with fallad. 


Ta 
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To barbecue a Pic. 


DRESS a pig of ten weeks old as if it were 
to be roaſted, make a forcemeat of two ancho- 
vies, fix ſage leaves, and the liver of the pig, 
all chopped very ſmall; then put them into a 
marble mortar, with the crumbs of half a penny 
loaf, four ounces of butter, half a tea-ſpoonful 
of Chyan pepper, and half a pint.of red wine, 
beat them all together to a paſte, put it in your 
pig's belly, and ſew it up, lay your pig down at 
a good diſtance before a large briſk fire, ſinge it 
well, put in your dripping-pan three bottles of 
red wine, baſte it with the wine all the time it is 
roaſting, when it is half roaſted put under your 
pig two penny loaves, if you have not wine 
enough, put in more, when your pig is near 
enough, take the loaves and ſauce out of your 
dripping-pan; put to the ſauce one anchovy 
chopped ſmall, a bundle of ſweet herbs, and half 
a lemon, boil it a tew minutes, then draw your 
pig, put a ſmall lemon or apple in the pig's 
mouth, and a loaf on each fide, ſtrain your 
ſauce, and pour it on them boiling hot, lay bar- 
berries and ſlices of lemon round it, and ſend 
it up whole to the table.—It is a grand bottom 
diſh. It will take four hours roaſting. 


To barbecue a LEG of PORK. 


LAY down your leg to a good fire, put into 
the dripping-pan two bottles of red wine, baſte 
your pork with it all the timeit is roaſting, when 
it is enongh, take up what is left in the pan, put 

to 
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toit two anchovies, the yolksof three eggs boiled 
hard and pounded fine, with a quarter of a pound 
of butter, and half a lemon, a bunch of ſweet 
herbs, a tea-ſpoonful of lemon pickle, a ſpoon. 
ful of catchup, and one of torragon vinegar, or 
a little torragon ſhred ſmall, boil them a few 
minutes, then draw your pork, and cut the ſkin 
down from the bottom of the ſhank in rows an 
inch broad, raiſe every other row, and roll it to 
the ſhank, ſtrain your ſauce, and pour it on bail. 
ing hot; lay oyſter patties all round the pork, 
and ſprigs of green parſley. 


To fiuff a CHINE of Pokk. 


TAKE a chine that has been hung about 
amonth, boil it half an hour, then take it up, and 
make holes in it all over the lean part, one inch 
from another, ſtuff them betwixt the joints 
with ſhred parſley, rub it all over with the yolks 
of eggs, ſtrew over it bread crumbs, baſte it 
and jet it in a Dutch oven, when it is enough 
lay round it boiled brocoli, or ſtewed ſpinage: 


garniſh with parſley. 


To roaſt a HAM or a GAMMON of BACoN. 


HALF boil your ham or gammon, then take 
off the ſkin, dredge it with oatmeal ſifted very 
fine, baſte it with {ſreſh butter, it will make a 
ſtronger froth than either flour or bread crumbs, 
then roaſt it; when it is enough diſh it up, and 
pour brown gravy on your Cith : garniſh with 
green parſley, and ſend it to the table, 


To 
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To force the Inſide of a SURLOIN of BEEF. 

SPIT your furloin, then cut off from the in- 
ſide all the ſkin and fat together, and then take 
off all the fleſh from the bones, chop the meat 
very fine with a little beaten mace, two or three 
ſhalots, one anchovy, half a pint of red wine, 
a little pepper and ſalt, and put it on the bones 
again, lay your fat and ſkin on again, and ſkewer 
it cloſe, and paper it well, when roaſted take off 
the fat, and diſh up the ſurloin, pour over it a 
ſauce made of a little red wine, a ſhalot, one 


anchovy, two or three ſlices of horſe-radiſh, and 
ſerve it up. 


To dreſs the inſide of a cold Su RLOLIN of BEE T. 


CUT out all the inſide (free from fat) of the 
ſurloin in pieces as thick as your finger and about 
two inches long, dredge it with a little flour, and 
fry it in nice butter of a light brown, then drain 
it, and toſs it up in rich gravy that has been well 
ſeaſoned, with pepper, ſalt, ſhalot, and an an- 
chovy; juſt before you ſend it up, add two ſpoon- 
fuls of Vinegar taken from pickled capers : gar- 
nith with fried oyſters, or what you pleaſe. 


PoviLLit BEEF. 


TAKE the thick end of a briſket of beef, 
put it into a kettle of water quite covered over, 
let it boil faſt for two hours, then keep ſtewing 
it cloſe by the fire for fix hours more, and as the 
water waſtes fill up the kettle, put in with the 
beef ſome turneps cut in little balls, carrots, and 


I ſome 
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ſome celery cut in pieces: an hour before it is 
done take out as much broth as Will fill your 
ſoup diſh, and boil in it for that hour turneps 
and carrots cut out in balls, or in little ſquare 
pieces, with ſome celery, ſalt and pepper to 

your taſte ; ſerve it up in two diſhes, the beef 
by itſelf, and the ſoup bysitſelf; you may put 
pieces of fried bread, if you like it, in your 
ſoup, boil ina few knots of greens, and if you 
think your ſoup will not be rich enough, you 
may add a pound or two of fried mutton chops 
to your broth when you take it from the beef, 
and let it ſtew for that hour in the broth, 
but be ſure to take out the mutton when 
you ſend it to the table : the ſoup muſt be very 
clear. | | 


To flew a RUMP of BERT. 
HALF roaſt your beef, then put it in a larg 


ſaucepan or cauldron, with two quarts of water, 

and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoontul of lemon pickle, two of 
walnut catchup, the ſame of browning, Chyan 
pepper and falt to your taſte, let it ſtew over a 
gentle fire, cloſe covered for two hours, then 
take up your beef, and lay it on a deep diſh, ſkim 
off the fat, and ſtrain the gravy, and put in one 
ounce of morels, and half a pint of muſhrooms, 
thicken your gravy, and pour it over your beef, 
lay round it forcemeat balls: garniſh with horſe- 
radiſh, and ſerve it up. 


To 


* 
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To ftewaRumMye of BEEF @ ſecond Way. 
STUFF your beef with three cloves of gar- 
lick in different parts, make a hole with a ſkewef, 
and get in the garlick as far as about one half 
your finger can reach, ſtuff it likewiſe in ſeveral 
places with forcemeat, in the making of which 
put ſome fat bacon cut in very ſmall flices, then 
put your beef into the pot the right fide under, 
put about a pound of ſuet over it, five or ſix 
ounces. of bacon ſliced, and as much water as 
will cover it, then ſet the pot over the fire, let 
it boil for three quarters of an hour, then cover 
the pot quite cloſe, and let it ſtew for four hours 
overa moderate fire, after which take it up, and 
pour every drop of liquor from it, and put a 
quart of claret over it, and ſet it on a very flow 
fire while you are preparing the ſauce, which is 
to be either of turneps, or carrots, or palates, cut 
as for a ragoo, put in as much broth as you think 
ſufficient, with ſome of the clear gravy free 
from fat that you poured off the beef, in a ſtew- 
pan ; boil them a little with morels, truffles, and 
a glaſs of claret, and a little butter rolled in flour, 
which muſt be toſſed up together, and diſh it 
up very hot. | 


AFRICAN DO of Beer. 


CUT a few ſlices of beef five or fix inches 
long, and half an inch thick, lard it with bacon, 
dredge it well with flour, and ſet it before a 
briſk fire to brown, then put it in a toſſing- pan, 


with a quart of gravy, a few morels and truffles, 
1 2 half 


115 THE EXPERIENCED 


half a lemon, and ſtew them half an hour, then 
add one ſpoonful of catchup, the ſame of brown. 
ing, and a little Chyan, thicken your ſauce, and 
pour it over your fricando; lay round them force. 
meat balls, and the yolks of hard eggs. 


„ 


To d-la- mode BEEF a 


TAKE the bone out of a rump of beef, lard 
the top with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlick, 
the crumbs of a penny loaf, a few ſweet herbs, 
chopped ſmall, nutmeg, pepper, and falt to your 
taſte, and the yolks of four eggs well beat, mix 
it up, and ſtuff your beef where the bone came 
out, and in ſeveral places in the lean part, ſkewer 
it round, and bind it about with a fillet, put itin 
a pot, with a pint of red wine, and tie it down 
with ſtrong paper, bake it in the oven for three 
hours ; when 1t comes out, if you want to eat it 
Hot, ſkim the fat off the gravy, and add half an 
ounce of morels, a ſpoonful of pickled muſh- 
rooms, thicken it with flour and butter, diſh up 
vour beef and pour on your gravy; lay round it 
forcemeat balls, and ſend it up. 


To make a PORCUPINE of the FLAT RI BSF 
BEE 
BONE the flat ribs, and beat it half an hour 
with a paſte pin, then rub it over with the yolks 
of eggs, ſtrew over it bread crumbs, parſley, 
leeks, feet marjoram, lemon peel ſhred fine, 
nutmeg, pepper, and falt, roll it up very cloſe, 


and bind it hard, lard it acroſs with bacon, then 
a row 
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2 row of. cold boiled tongue, a third row of 
pickled cucumbers, a fourth row of lemon pou 
do it over in rows as above till it is larde all 
round, it will look like red, green, white, and 
ellow dices, then ſplit it or put it in a deep pot 
with a pint of water, lay over a caul of veal, 
to keep it from ſcorching, tie it down with ſtrong 
paper, and ſend it to the oven, when it comes 
out ſkim off the fat, and ſtrain your gravy into 
a ſaucepan, add to it two ſpoonfuls of red wine, 
the ſame of browning, one of muſhroom catch- 
up, half a lemon, thicken it with aTump of but- 
ter rolled in flour, diſh up the meat, and pour the 
gravy on the diſh, lay round forcemeat balls ; 
garniſh with horſe-radiſh, and ſerve it up. 


To make BRISKET of BEEF 2-la-royale. 
BINE a briſket of beef, and make holes in 


it with a knife, about an inch one from another, 
fill one hole with fat bacon, a ſecond with chop- 
ped parſley, and a third with chopped oyſters, 
ſeaſoned with nutmeg, pepper, and falt, till you 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, ſend it to the oven, and bake it 
three hours or better; when it comes out of 
the oven take off the fat, and ſtrain the gravy 
over your beef: garniſh with pickles, and ſerve 
it up. 3 pr. 


Beer OL1ves. 


CUT fllices off a rump of beef about fix 
inches long and half an inch thick, beat them 
1 with 


M 


* 
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with a paſte pin, and rub them over with the 
yolk of an egg, alittle pepper, ſalt, and beaten 
mace, the crumbs of half a penny loaf, two oun- 
ces of marrow ſliced fine, a handful of parſley 
chopped ſmall, and the out- rind of half a lemon 
grated, ſtrew them all over your ſteaks, and roll 
them up, ſkewer them quite cloſe, and ſet them 
before the fire to brown, then put them into x 
toſſing- pan, with a pint of gravy, a ſpoonful of 
catchup, the ſame of browning, a tea- ſpoonful 
of lemon pickle, thicken it with a little butter 
rolled in flour: lay round forcemeat balls, muſh. 
rooms, or the yolks of hard eggs. 


To make Mock HARE of 4 BAS T's 
HEART, 


WASH a large beaſt's heart clean, and cut 
off the deaf ears, and ſtuff it with ſome force- 
meat as you do a hare, lay a caul of veal, or 
paper over the top, to keep in the ſtuffing, roaſt 
it either in a cradle ſpit or hanging one, it will 
take an hour and a half before a good fire, baſte 
it with red wine; when roaſted take the wine 


out of the dripping- pan, and ſkim off the fat, 


and add a glaſs more wine; when it is hot 
put in ſome lumps of red currant jelly, and pour 
it in the diſh, ſerve it up, and ſend in red cur- 
rant jelly cut in ſlices on a ſaucer, AE: 


BeAsT's HEART /arded. 


| TAKE a good beaſt's heart, ſtuff it as before, 
and lard it all over with little bits. of bacon, duſt 
it 
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it with flour, and cover it with paper, to keep 
it from being too dry, and ſend it to the oven; 
when baked put the heart on your diſh, take off 
the fat, and ſtrain the gravy through a hair ſieve, 
put it in a ſaucepan, with one ſpoonful of red 
wine, the ſame of browning, and one of lemon 
pickle, half an ounce of morels, one anchovy 
cut ſmall, a little beaten mace, thicken it with 
flour and butter, pour it hot on your heart, and 
ſerye it up: garniſh with barberries. 


- - x - on 
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To flew Ox PALATEs. 


WASH four ox palates in ſeveral waters, and 
then lay them in warm water for half an hour, 
then waſh them out and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 
them, or boil them till tender, then ſkin them, 
and cut them in pieces half an inch broad and 
three inches long, and put them in a toſſing- 
pan, with a pint of veal gravy, one ſpoonful of 
Madeira wine, the ſame of catchup and brown= 
ing, one onion ſtuck with cloves, and a lice of 
lemon, ſtew them half an hour, then take out 
the onion and lemon, thicken your ſauce, and 
put them in a diſh; have ready boiled artichoke 
bottoms, cut them in quarters, and lay them 
over your palates, with forcemeat balls and ma- 
rels: garniſh with lemon, and ſerve them up. 


ZE 


To fricando Ox PALAT Es. 


WHEN you have waſhed and cleaned your 


palates as before, cut them in ſquare pieces, lard 
I 4 them 


\ 


2 


I 
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them with little bits of bacon, fry them in 
hog's lard, a pretty brown, and put them in a 
ſieve to drain the fat from them, then take bet. 
ter than half a pint of beef gravy, one ſpoonful 
of red wine, half as much browning, a lit- 
tle lemon pickle, one anchoyy, a ſhalot, and a 
bit of horſe-radiſh; give them a bail, and ſtrain 
your grayy, then put in your palates, and ſtew 
them half an hour, make your ſauce pretty thick, 
diſh them up, and lay round them ſtewed ſpi- 
nage preſſed and cut like ſippets, and ſerve them 


up. 
To fricaſſee Ox PALATES. 


CLEAN your palates very well as before, put 
them in aſtew-pot, and cover them with water; 
fet them in the oven for three or four hours; 
when they come from the oven ſtrip off the 
ikins, and cut them in ſquare pieces, ſeafon them 
with mace, nutmeg, Chyan, and falt; mix a 
ſpoonful of flour with the yolks of two eggs, 
dip in your palates, and fry them a light brown, 
then put them in a ſieve to drain; have ready 
half a pint of veal gravy, with a little caper 
liquor, a ſpoonful of browning, and a few muſh- 
rooms, thicken it well with flour and butter, 
pour it hot on your diſh, and lay in your pa- 
lates: garniſh with fried parſley and barberries. 


To flew a TURKEY with CELERY SAUCE. 


TAKE a large turkey, and make a good 
white forcemeat of veal, and ſtuff the craw of 
the turkey, ſkewer it as for boiling, then boil 
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it in ſoft water till it is almoſt enough, and then 
take up your turkey, and put it 1n a pot, with 
ſome of the water it was boiled in, to keep it 
hot, put ſeven or eight heads of celery, that are 
waſhed and cleaned very well, into the water 
that the turkey was boiled in, till they are ten- 
der, then take them up, and put in your turkey 
with the breaſt down, and ſtew it a quarter of 
an hour, then take it up, and thicken your ſauce 
with half a pound of butter and flour to make 
it pretty thick, and a quarter of a pint of rich 
cream, then put in your celery ; pour the ſauce 
and celery hot upon the turkey's breaſt, and 
ſerye it up. It is a proper diſh for dinner or 
ſupper. 


To flew a TURKEY brown. 


WHEN you have drawn the craw out of 
your turkey, cut it up the back, and take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully, 
the rump, legs, and wings are to be left whole, 
then take the crumb of a penny loaf, and chop 
half a kundred of oyſters very ſmall, with half a 
pound of beef marrow,alittle lemon peel cut fine, 
and pepper and falt, mix them well up together 
with the yolks of four eggs, and ſtuff your tur- 
key with it, ſew it up, and lard it down each ſide 
with bacon, half roaſt it, then put it into a toſ- 
ſing-pan with two quarts of veal gravy, and 
cover it cloſe up ; when it has ſtewed one hour, 
add a ſpoonful of muſhroom catchup, half an 
anchovy, a ſlice or two of lemon, a little Chyan 
pepper, and a bunch of ſweet herbs ; cover them 
= To clole 
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cloſe up again, and ſtew it half an hour longer, 
then take it up and ſkim the fat off the grayy 
and ſtrain it, thicken it with flour and butter, 
let it boil a few minutes, and pour it hot upon 
your turkey: lay round it oyſter patties, and 
| Aerve it up. | 


A TORKEY A-LA-DAUBE, ro be ſent up Bot. 


CUT the turkey down the back juſt enough 
to bone it, without ſpoiling the look of it, then 
ſtuff it with a nice forcemeat, made of oyſter; 
chopped fine, grumbs of bread, pepper, falt, 
ſhalots, a very little thyme, parſley, and butter, 
fill it as full as-you like, and ſew it up with a 
thread, tie it up in a clean cloth, and boil it very 
white, but not too much, You may ſerve it 
up with oyſter ſauce made good, or take the 
bones with a piece of veal, mutton, and bacon, 
and make a rich gravy, ſeaſoned with pepper, 
ſalt, ſhalots, and a little bit of mace, {train it 
off through a ſieve, and ſtew your turkey in it 
(after it is half boiled) juſt half an hour; diſh 
it up in the gravy after it is well ſkimmed, 
{trained, and thickened with a few muſhrooms 
ſtewed white, or ſtewed palates, forcemeat balls, 
fried oyſters, or ſweet-breads, and pieces of le- 
mon. Dith it up with the breaſt upwards; if 
you ſend it up garniſhed with palates, take care 
to have them ſtewed tender firſt, before you 
add them to the turkey ; you may put a few 
morels and truffles in your ſauce if you like it, 
but take care to. wath them clean, 


I TURKEY 
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TURKEY A-LA-DAUBE, 0 be ſent up cold. 


BONE the turkey, and ſeaſon it with pepper 
and falt, then ſpread over it ſome ſlices of ham, 
upon that ſome forcemeat, upon that a fowl, 
boned and ſeaſoned as above, then more ham 
and forcemeat, then ſew it up with thread ; 
cover the bottom of the ſtew-pan with veal and 
ham, then lay in the turkey the breaſt down, chop 
all the bones to pieces, and put them on the tur- 
key, cover the pan, and ſet it on the fire five 
minutes, then put in as much clear broth as will 
cover it, let boil two hours, when it is more 
than half done, put in one ounce of ifinglaſs, 
and a bundle of herbs, When it.is done enough 
take out the turkey, and ſtrain the jelly through 
a hair ſieve, ſkim off all the fat, and when it is 
cold lay the turkey upon it the breaſt down, 
and cover it with the reſt of the jelly ; let it 
ſtand in ſome cold place; when yon ſerve it up, 
turn it on the diſh it is to be ſerved in: if you 
pleaſe, you may ſpread butter over the turkey's 
breaff, and put ſome green parſley or flowers, or 
what you pleaſe, in what form you like. 


FowLs @-/a-bratſe. 


_ SKEWER your fowl as for boiling, with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin ſlices, then wrap it 
round in beet leaves, then in a caul of veal, and 
put it into a large ſaucepan, with three pints of 
water, a glaſs of Madeira wine, a bunch of 


ſweet herbs, two or three blades of mace, and 
N al 
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half a lemon, ſtew it till quite tender, take it 
up and ſkim off the fat, make your gravy pretty 
thick with flour and butter, and ſtrain it through 
a hair ſieve, and put to it a pint of oyſters, a 
tea-cup full of thick cream, keep ſhaking your 
toſſing- pan over the fire, and when it has ſim. 
mered a little, ferve up your fowl with the 
bacan, beet leaves, and caul on, and pour your 
ſauce hot upon it: garniſh with barberries, or 
red beet root. 


- To force a FowL. 


TAKE a large fowl, pick it clean, and cvt it 
down the baek, take out the entrails, and take 
the ſkin off whole; cut the fleſh from the bones, 
and chop it with half a pint of oyſters, one 
' ounce of beef marrow, a little pepper and ſalt, 
mix it up with cream, then lay the meas on the 
bones, and draw the ſkin over it and ſew up the 
back, then cut large thin ſlices of bacon, and 
lay them over the breaſt of your fowl, tie the 
bacon on with packthread in diamonds ; it will 
take an hour roaſting by a moderate fire, make 
a good brown gravy ſauce, pour it upon your 
diſh, take the bacon off and lay in your fowl, 
and ſerve it up: garniſh with pickles, muſh- 
rooms, or oyſters.—It is proper for a fide diſh 
for dinner, or top for ſupper, | 


To fiew PALATEsS and CHICKENS. 


TO every palate or chicken take an anchovy, 

a little parſley and ſhalvt, with the liver of the 
chickens, thred all theſe together very fine, and 
{alt 
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ſalt to your taſte, and ſtuff the birds with it, 
turn them up ſhort as for boiling, -tie them in 
cloths, boil the pallates an hour at leaſt, the 
chickens notabove fifteen or twenty minutes, in 
milk and water, with a little ſalt in it; make the 
fauce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 
lots, beat it up thick with a lump of butter 
(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it) 
your gravy muſt be made of veal; when the 
chickens are boiled; and the pallets are ſtewed 
tender, toſs them up together in the gravy and 
oyſters, ſend them hot to the table, the chickens 
in the middle, and the palates round them, with 
a few white balls made of veal ; you may add 
ſweet- breads. This is a very good way to 
ſtew a turkey. The water the palates were 
boiled in will be extremely good to make gra- 
vy, adding to it a good piece of veal, mutton, 
and bacon. L 


To jricaſſee C81CKENS. 


SKIN them, and cut them in ſmall pieces, 
. waſh them in warm water, and then dry them 
very clean with a cloth, ſeaſon them with pepper 
and alt, and then put them into a ſtew- pan, with 
a little fair water, and a good piece of butter, a 
little lemon pickle, or half a lemon, a glaſs of 
white wine, one anchovy, a little mace and nut- 
meg, an onion ſtuck with cloves, a bunch of le- 
mon thyme and ſweet marjoram, let them ſtew 

together till your chickens are tender, and then 


lay 
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lay them on your diſh, thicken your gravy with 
flour and butter, ſtrain it, then beat the yolks of 
three eggs a little, and mix them with a large 
tea-cup full of rich cream, and put it in your 
gravy, and ſhake it over the fire, but do not 
let it boil, and pour it over your chickens. 


To force CHICKENS. 


ROAST your chickens better than half, take 
off the ſkin, then the meat, and 8 it ſmall with 
ſhred parſley and crumbs of bread, pepper and 
falt, and a little good cream, then put in the 
meat, and cloſe the ſkin, brown it with a ſala- 
mander, and ſerve it up with white ſauce. 


To make artificial CHICKENS or PIGEONS, 


MAKE a rich forcemeat with veal, lamb, or 
chickens, ſeaſoned with pepper, ſalt, parſley, 
a ſhalot, a piece of fat bacon, a little' butter, 
and the yolk of an egg ; work it up in the ſhape 
of pigeons or chickens, putting the foot of the 
bird you intend it for in the middle, ſo as juſt 
to appear at the bottom, roll the forcemeat very 
well in the yolk of an egg, then in the crumbs 
of bread, ſend them to the oven, and bake them a 
light brown, do not let them touch each other, 
put them on tin plates well buttered, as you ſend 
them to the oven : you may ſend them to the 
table dry, or gravy in the diſh, juſt as you like. 


To marinate a Goos. 


CUT your gooſe up the back bone, then take 
out all the bones, and ſtuff it with forcemeat, 
and 
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and ſew up the back again, fry the gooſe a good 
brown, then put it into a deep ſtew-pan, with 
two quarts of good gravy, and cover it cloſe, and 
ſtew it two hours, then take it out and ſkim off 
the fat, add a large ſpoonful of lemon pickle, one 
of browning, and one of red wine, one anchovy 
ſhred fine, beaten mace, pepper, and ſalt to your 
palate, thicken'it with flour and butter, boil it a 
little, diſh up your gooſe, and ſtrain your gravy 
over it. N. B. Make your ſtufting thus: takes 
ten or twelve ſage leaves, two large onions, two 
or three large ſharp apples, ſhred them very fine, 
mix them with the crumbs of a penny loaf, four 
- ounces of beef marrow, one glaſs of red wine, 
half a nutmeg grated, pepper, ſalt, and a little 
lemon peel ſhred ſmall, make a light ſtuffing 
with the yolks of four eggs; obſerve to make 
it one hour before you want it. 


To flew Ducks. 


TAKE three young ducks, lard them down 
each ſide the breaſt, duſt them with flour, and 
ſet them before the fire to brown, then put them 
in a ſtew- pan, with a quart of water, a pint of 
red wine, one ſpoonful of walnut catchup, the 
tame of browning, one anchovy, half a lemon, 
a clove of garlick, a bundle of ſweet herbs, Chyan 
pepper to your taſte, let them ſtew (lowly for 
halt an hour, or till they are tender, lay them on 
a diſh and keep them hot, ſkim off the fat, ſtrain 
your gravy through a hair fieve, add to it a few 
morels and truffles, boil it quick till reduced to 
little more than half a pint, pour it over your 

3 | ducks, 
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ducks, and ſerve it up. lt is proper for a 
ſide diſh for dinner, or bottom for ſupper, 


To flew Ducks with GREEN PRAs. 


HALF roaſt your ducks, then put them intoa 
ſtew-pan, with a pint of good gravy, a little mint, 
and three or four tage leaves chopped ſmall, cover 
them cloſe, and ſtew them half an hour, boil x 
pint of green peas as for cating, and put them in 
after you have thickened the gravy; diſh up your 
ducks, and pour the gravy and peas over them, 


Ducks a-la-braiſe. 


DRESS and ſinge your ducks, lard them 
quite through with bacon rolled in ſhred par- 
fley, thyme, onions, beaten mace, cloves, pepper, 
and ſalt, put in the bottom of a ſtew-pan a few 
ſlices of fat bacon, the ſame of ham or gammon 
of bacon, two or three ſlices of veal or beef, lay 
your ducks in with the breaſt down, and cover 
the ducks with ſlices the ſame as put under them, 

cut ina carrot or two, a turnep, one Onion, Aa 
head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them cloſe 
down, and let them ſimmer a little over a gentle 
ſtove till the breaſt is a light brown, then put 
ſome broth or water, cover them as cloſe down 
again as you can, ſtew them gently betwixt two 
and three hours till enough, then take parſley, 
onion, or ſhalot, two anchovies, a few gherkins 
or capers, chop them all very fine, put them ina 
ſtew-pan with part of the liquor from the ducks, a 
little browning, and the juice of half alemon, boil 

it 
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it up, and cut the ends of the bacon even with 
the breaſt of your ducks, lay them on your diſh, 

ar the ſauce hot upon them, and ſerve them 
up; ſome put garlick inſtead of onions. 


Ducks a-/a-mode. 


SLIT two ducks down the back, and bone 
them carefully, make a forcemeat of the crumbs 
of a penny loaf, four ounces of fat bacon ſcraped, 
a little parfley, thyme, lemon peel, two ſhalots 
or onipns ſhred very fine, with pepper, falt, and 
nutmeg to your taſte, and two eggs, ſtuff your 
ducks with it and ſew them up, lard them down 
each fide of the breaſt with bacon, dredge them 
well with flour, and put them in a Dutch oven 
to brown, then put them into a ſtew-pan, with 
three pints of gravy, a glaſs of red wine, a tea- 
ſpoonful of lemon pickle, a large one of walnut 
and muſhroom catchup, one of browning, and 
one anchovy, with Chyan pepper to your taſte 
ſtew them gently over a flow fire for an hour; 
when enough, thicken your gravy, and put in a 
few truffles and morels, ſtrain your gravy and 
pour it. upon them. You may a-la-mode a 
gooſe the ſame way. 


PIGEONS compote. 


TAKE fix young pigeons, and ſkewer them 
as you do for boiling, put forcemeat into the 
craws, lard them down the breaſt, and fry them 
brown, then put them into ſtrong brown gravy, 
and let them ſtew three quarters of an hour, 
thicken it with alump of butter rolled in flour, 

| 3 when 


6. 
* "oh 
— 


| 


130 THE EXPERIENCED 


when you diſh them up, lay forcemeat balls 
round them, and ſtrain the gravy over them.— 
The forcemeat muſt be made thus : prate the 
crumbs of half a penny loaf, and ſcrape a Quar= 
ter of a pound of fat bacon, inſtead of ſuet, chop 
a little pariley, thyme, two ſhalots or an onion, 
grate a little nutmeg, lemon peel, ſome pepper 
and ſalt, mix them all up with eggs. It is 
proper for a top.diſh for a ſecond courſe, or a fide 


diſh for the firſt. 


PiGEONSs zu a hole. 


PICK, draw, and waſh four young pigeons, 

ſtick their legs in their belly, as you do boiled 
pigeons, ſeaſfori them with pepper, falt, and 
beaten mace, put into the belly of every pigeon 
a lump of butter the ſize of a walnut, lay your 
pigeons in a pie diſh, pour over them a batter 
made of three eggs, two ſpoonfuls of flour, and 
half a pint of good milk, bake it in a moderate 
oven, and ſerve them to table in the ſame diſh. 


PiGEoONs Zranſmogrified. 


PICK and clean fix ſmall young pigeons, 
but do not cut off their heads, cut off their pi- 
nions, and boil them ten minutes in water, then 
cut off the ends of fix large cucumbers,and ſcrape 
out the ſeeds, put in your pigeons, but let the 
heads be out at the ends of the cucumbers, and 
ſtick a bunch of barberries in their bills, and 
then put them in a tofling-pan,. with a pint of 
veal gravy, a little anchovy, aglaſs of red wine, 


a ſpoonful of browning, a little flice of lemon, 
Chyan 


[ 
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Chyan and falt to your taſte, ſtew them ſeven 
minutes, take them out, thicken your gravy with 
a little butter rolled in flour, boil it up, and 


ſtrain it over your pigeons, and ſerve them up. 


To brotl PIGEONS. 


TAKE young pigeons, pick and. draw them, 
ſplit them down the back, and ſeaſon them with 


pepper and falt, lay them on the gridiron with 
the breaſt upward, then turn them, but be care= 


ful you do not burn the ſkin, rub them over 
with butter, and keep turning them till they 
are enough, diſh them up, and lay round them 
criſped parſley, and pour over them melted 


butter or gravy, which you pleaſe, and ſend 
them up. 


— 


To boil PIGEONS in Rice. 


WHEN you have picked and drawn your 
pigeons, turn the legs under the wings, and cut 
off the pinions, then lay over every pigeon thin 
ſlices of bacon, and a large beet leaf, wrap them 
in clean cloths ſeparately, and boil them till 
enough, have ready four ounces of rice boiled 
ſoft, and put into a ſieve to drain, put the rice 
into a little good veal gravy thickened with flour 
and butter, boil your rice a little in the gravy, 
and add two ſpoonfuls of good cream, take your 
pigeons out of the cloths, and leave on the ba- 


con and beet leaves, pour the rice over them, 
and ſerve them up. 


K 2 | To 
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To fricando PIGEONS, 


PICK, draw, and waſh your pigeons very 
clean, ſtuff the craws, and lard them down the 
ſides of the breaſt, fry them in butter a fine 
brown, and then put them into a toſhing-pan, 
with a quart of gravy, ſtew them till they are 
tender, then take off the fat, and put in a tea. 
ſpoonful of lemon pickle, a large ſpoonful of 
browning, the ſame of walnut catchup, a little 
Chyan and falt, thicken your gravy, and add half 
an ounce of morels, and four yolks of hard eggs, 
lay the pigeons in your diſh, and put the morels 
and eggs round them, and ſtrain your ſauce 
over them. —Garniſh with barberries and lemon 
peel, and ſerve it up. 


Jugged PIGEONS. 


TAKE fix pigeons, pluck and draw them, 
waſh them clean, and dry them with a cloth, 
ſeaſon them with beaten mace, white pepper, and 
falt, put them in a jug, and put half a pound 
of butter upon them; ſtop up your jug cloſe 
with a cloth, that no ſteam can get out, ſet it in 
a kettle of boiling water, and let it boil one 
hour and a half, then take out your pigeons, 
and put the gravy that is come from the pigeons 
into a pan, and put to it one ſpoonful of wine, 
one of catchup, a flice of lemon, half an an- 
chovy chopped ſmall, and a bundle of ſweet 
herbs, boil it a little, thicken it with a little 
butter rolled in flour, lay your pigeons on the 
diſh, and ſtrain the gravy on them; garniſh with 

* parſley 
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parſley and red cabbage, and ſerve them up ; you 
may lay muſhrooms or forcemeat balls.—lt is 
a pretty fide or corner diſh. 


Boiled PiGEoONs and Bacon. 


TAKE fix young pigeons, waſh them clean 
as before, turn their legs under their wings, boil 
them in milk and water by themſelves twenty 
minutes, have ready boiled a ſquare piece of 
bacon, take off the ſkin and brown it, put the 
bacon in the middle of your diſh, and lay the 
pigeons round itz and lumps of ſtewed ſpinage ; 
pour plain melted butter over them, and ſend 
parſley and butter in a boat. 


Pi1G6EoNs jricaſſee. 


CUT your pigeons as you would do chick- 
ens for fricaſſee, fry them a light brown, then 
put them into ſome good mutton gravy, and 
ſtew them near half an hour, and then put in 
half an ounce of morels, a ſpoonful of brown- 
ing, and a ſlice of lemon, take up your pigeons, 
and thicken your gravy, ſtrain it over your pi- 
geons, and lay round them forcemeat balls.— 
Garniſh with pickles. 


PARTRIDGES z Panes. 
HALF roaſt two partridges, and take the 


fleſh from them, and mix it with the crumbs of 
a penny laaf ſteeped in rich gravy, fix ounces of 
beef marrow, or half a pound of fat .bacon 
ſcraped, ten morels boiled ſoft and cut ſmall, 
two artichoke bottoms boiled, and ſhred ſmall, 
K 3 the 
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the yolks of three eggs, pepper, falt, nutmeg, 
and ſhred lemon peel to your palate, work them 
together, and bake them in moulds the ſhape of 
an egg, and ſerve them up cold or in jelly.— 
Garniſh with curled parſley. 


To flew PARTRIDGES. 


 TRUSS your partridges as for roaſting, ſtuff 
the craws, and lard them down each fide of the 
breaſt, then roll a lump of butter in pepper, ſalt, 
and beaten mace, and put it into the bellies, ſew 
up the vents, dredge them well, and fry them a 
light brown, then put them into a ſtew-pan, 
with a quart of good gravy, a ſpoonful of Ma- 
deira wine, the fame of muſhroom catchup, a 
tea-ſpoonful of lemon pickle, and half the 
quantity of muſhroom powder, one anchovy, 
half a lemon, a ſprig of ſweet marjoram, cover 
the pan cloſe, and ſtew them half an hour, 
then take them out, and thicken the gravy, 
boil it a little, and pour it over the partridges, 
and lay round them artichoke bottoms boiled 
and cut in quarters, and the yolks of four 
hard eggs, if agreeable, 


To few PARTRIDGES @ ſecond Way. 


TAKE three partridges when dreſſed, finge 
them, blanch and beat three ounces of almonds, 
and grate the ſame quantity of fine white bread, 
chop three anchovies, mix them with fix ounces 
of butter, ſtuff the partridges, and ſew them up 
at both ends, truſs them, and wrap flices of fat 
' bacon round them, half roaſt them, then take 
One 


* 


ENGLISH HOUSE-KEEPER. 135 


one and pull the meat off the breaſt, and beat it 
in a marble mortar, with the forcemeat it was 
ſtuffed with, have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a ſtew-pan, then take 
the bacon off the other two, wipe them clean, 
and put them into the gravy, with a good deal of 
ſhalots, let them ſtew till tender, then take them 
out, and boil the gravy till it is almoſt as thick 
as bread ſauce, then add to it a glaſs of ſweet 
oil, the ſame of Champagne, and the juice of 
a China orange, put your partridges in, and 
make them hot. —Garniſh with ſlices of bacon 
and lemon. 


To flew a HARE. 
WHEN you have paunched and caſed your 


hare, cut her as for eating, put her intoa large 
ſaucepan, with three pints of beef gravy, a pint of 
red wine, a large onion ſtuck with cloves, a 
bundle of winter ſavory, a lice of horſe-radiſh, 
two blades of beaten mace, one anchovy, a 
ſpoonful of walnut or mum catchup, one of 
browning, half a lemon, Chyan and falt to your 
taſte,»put ona cloſe cover, and ict it over a gentle 
fire, and ſtew it for two hours, then take it up 
intoa ſoup diſh, and thicken your gravy with a 
lump of butter rolled in flour, boil it a little, 
and train it over your hare.—Garniſh with le- 
mon peel cut like ſtraws, and ſerve it up. 


To jug a HARE. 


CUT. the hare as for eating, ſeaſon it with 
pepper, ſalt, and beaten mace, put it into ajug 
ES... 
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or pitcher, with a cloſe top, put to it a bundlo 
of {weet herbs, and ſet it in a kettle of boiling 
water, let it ſtand till it is tender, then take it 
up, and pour the gravy into a toſſing-pan, with 
a glaſs of red wine, one anchovy, a large onion 
ſtuck with cloves, a little beaten mace, and 
Chyan pepper to your taſte ; boil it a little and 
thicken it: diſh up your hare, and ſtrain the 
gravy over it, then ſend it up. l 


To florendine @ HARE, 
TAKE a grown hare, and let her hang up 


four or five days, then caſe her, and leave on the 
ears, and take out all the bones except the head, 
which muſt be left on whole, lay your hare flat 
on the table, and lay over the infide a forcemeat, 
and then roll it up to the head, ſkewer it with 
the head and ears leaning back, tie it with pack- 
thread, as you would a collar of veal, wrap it in 
a cloth, and boil it an hour and a half in a ſauce- 
pan, with a cover on it, with two quarts of 
water; when your liquor is reduced to one quart 
put in a pint of red wine, a ſpoonful of lemon 
_, and one of catchup, the ſame of brown- 

ng, and ſtew it till it is reduced to a pint, thicken 
it with butter rolled in flour, lay round your 
hare a few morels, and four ſlices of forcemeat, 
boiled in a caul of a leg of veal : when you diſh 
it up, draw the jaw-bones, and ſtick them in the 
eyes for horus, tet the ears lie back on the roll, 
and ſtick a ſprig of myrtle in the mouth, ſtrain 

ver your ſauce, and ſerve it up: garniſh with 
ee and parſley.Forcemeat for the 
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hare :—take the crumb of a penny loaf, the liver 
ſhred fine, half a pound of fat bacon ſcraped, 
a glaſs of red wine, one anchovy, two eggs, a 
little winter ſavory, ſweet-marjoram, lemon, 
thyme, pepper, ſalt, and nutmeg to your taſte, 


To hodge-podge a HARE. 


CUT the hare in pieces, as you do for ſtew- 
ing, and put it into a pitcher, with two or 
three onions, ſome ſalt, and a little pepper, a 
bunch of ſweet herbs, and a piece of butter : 
ſtop the | - 15 very cloſe, that no ſteam may 

et out, ſet it in a kettle full of boiling water, 
5 the kettle filled up as the water waſtes, let 
it ſtew four or five hours at leaſt. Vou may, when 
you firſt put the hare into the kettle, put in 
lettuce, cucumbers, celery, and turneps, if you 
like it better. 


To flarendine RAB B ETS. 


TAKE three young rabbets, ſkin them, but 
leave on the ears, waſh and dry them with a 
cloth, take out the bones carefully, leaving the 
head whole, then lay them flat, make a force- 
meat of a quarter of a pound of bacon ſcraped, 
it anſwers . than ſuet, it makes the rabbets 
eat tenderer and whiter; add to the bacon the 
crumbs of a penny loaf, a little lemon thyme, 
or lemon peel ſhred fine, parſley chopped ſmall, 
nutmeg, Chyan and falt toyour palate; mix them 
up together with an egg, and ſpread it over the 
rabbets, roll them up to the head, ſkewer them 
ſtraight, and cloſe the ends, to prevent the force- 
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meat from coming out, ſkewer the ears back, 
and tie them in ſeparate cloths, and boil them 
half an hour ; when you diſh them up take out 
the jaw-bones, and ſtick them in the eyes for 
ears, put round them forcemeat balls and muſh- 
rooms, have ready a white ſauce made of veal 
gravy, a little anchovy, the juice of half a le. 
mon, or a tea-ſpoonful of lemon pickle, ſtrain 
it, take a quarter of a pound of butter rolled in 
flour, ſo as to make the ſauce pretty thick, keep 
ſtirring it whilſt the flour is diſſolving, beat the 
yolk of an egg, put to it ſome thick cream, 
nutmeg, and ſalt, mix it with the gravy, and let 
it ſimmer a little over the fire, but not boil, for 
it will curdle the cream; pour it over the rab- 
bets, and ſerve them up. 


RABBETS farpriſed. 


TAKE young rabbets, ſkewer them, and put 
the ſame puddingas for the roaſted rabbets, when 
they are roaſted draw out the jaw-bones and 
ſtick them in the eyes, to appear like horns, then 
take off all the meat of the back clean from 
the bones, but leave them whole, chop the meat 
exceeding fine, with a little ſhred parſley, lemon 
peel, one ounce of beef marrow, a ſpoonful of 
good cream, and a little ſalt, beat the yolks of 
two hard eggs, and a piece of butter the ſize of 
a walnut, in a marble mortar, very fine, then 
mix all together, and put it in a toſſing- pan, 

when it has ſtewed five minutes, lay it on the 
rabbet when you take the meat off, and put it 
clole down with your hand, to appear like a 

4. whole 
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whole rabbet, then heat a ſalamander, and brown 
it all over, pour a good brown gravy made as 
thick as cream in the diſh, ſtick a bunch of 
myrtle in their mouths, and ſerve them up with 
their livers broiled and frothed. 


To fricaſſee RABBETS brown. 


CUT your rabbets as for eating, fry them 
in butter a light brown, put them in a toſſing- 
pan, with a pint of water, a tea-ſpoonful of 
lemon pickle, a large ſpoonful of muſhroom 
catchup, the ſame of browning, one anchovy, 
a ſlice of lemon, Chyan pepper and ſalt to your 
taſte, ſtew them over a ſlow fire till they are 
enough ; thicken your gravy, and ſtrain it, diſh 
up your rabbets, and pour the gravy over. 


To fricaſſee RABBETS hte. 


CUT your rabbets as before, and put them 
into a toſſing- pan, with a pint of veal gravy, a 
tea-ſpoonful of lemon pickle, one anchovy, a 
ſlice of lemon, a little beaten mace, Chyan pep- 
per and ſalt, ſtew them over a flow fire, when 
they are enough, thicken your gravy with flour 
and butter, ſtrain it, then add the yolks of two 
eggs mixed with a large tea-cupfull of thick 
cream, and a little nutmeg grated in it, do not 


let it Wil, and ſerve it up. 


To make a nice WHET before DINNER. 
; 


CUT ſome ſlices of breid HAlf an inch thick, 
fry them in butter, but not too hard, then ſplit 
5 ſome 
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ſome anchovies, take out the bones, and lay 
half an anchovy on each piece of bread, haye 
ready ſome Cheſhire cheeſe grated, and ſome 
choppedparſley mixed together, layit pretty thick 
over the bread and anchovy, baſte it with butter, 
and brown it with a ſalamander: it muſt be 
done on the diſh in which you ſend it to table. 


A fine Harico, by Way of Soup. 


GET a large neck of mutton, cut it in two 
parts, put the ſcrag part into a ſtew-pan, with 
four large turneps and four carrots in a gallon of 
water, let it boil gently over a flow fire till all 
the goodneſs is out of the meat, but not boiled 
to pieces, then bruiſe the turneps and two of the 
carrots fine into the ſoup, by way of thickening 
it, cut and fry fix onions in nice butter, and 
put them in, then cut the other part of the 
mutton in very good chops, not too large, fry 
them in butter, and put them to the ſoup, and 
let it ſtew very ſlow till the chops are ry ten- 
der, cut the other two carrots that were boiled 
into any ſhape, and put them in juſt before you 
take it off the fire, and ſeaſon it to your taſte 
with pepper and ſalt, and ſerve it up very hot in 
a ſoup diſh, | 


A Harico of MuTToN or LaMB, 


CUT a neck or loin of mutton or lamb in 
nice ſteaks, and fry them a light brown, have 
ready ſome good gravy made of the ſcrag of the 
muttcn, and ſome veal, with a piece of lean 
bacon and a few capers, ſeaſon to your 5 0 
I | wit 
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with pepper, falt, thyme, and onions, which 
mult be ſtrained off, and added to the ſteaks, juſt 
one hour before you ſend them to the table; 
take care to do it on a ſlow fire, diſh them up 
hand ſomely, with turneps and carrots cut in dice, 
with a good deal of gravy, thickened with a 

iece of butter rolled in a very little flour; if 
they are not tender they will not be good. Send 
them up very hot. 


To harico a NECK of MuUTToON @ ſecond Way. 


TAKE a neck of mutton and cut it” into 
chops, flour them, and put them into a ſtew- 
an, ſet them over the fire, and keep turning 
them till brown, then take them out, and put 
a little more into the ſame pan, and keep it ſtir- 
ring till brown over the fire, with a bunch of 
ſweet herbs, a bay leaf, an onion, and what 
other ſpice you pleaſe ; boil them well together, 
and then ſtrain the broth through a ſieve into 
an earthen pan by itſelf, and ſkim the fat off, 
which döne, is a good gravy, then add turneps 
and oarfots, with two ſmall onions, a little 
celery, then place your mutton in a ſtew-pan, 
with the celery and other roots, then put the 
gravy to them, and as much water as will cover 
them: keep it over a gentle fire till ready to 
ſerve up. | 


A Hodge-podge of MuTToN. 


CUT a neck or loin of mutton into ſteaks, 
take off all the fat, then put the ſteaks into a 
pitcher, with lettuce, turneps, carrots, two 

cucumbers 


= 
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cucumbers cut in quarters, four or five onions, 
and pepper and ſalt; you muſt not put any 
water to it, and ſtop the pitcher very cloſe, then 
ſet it in a pan of boiling water, let it boil four 


hours ; keep the pan ſupplied with freſh boiling 


water as it waſtes. 


To dref CUCUMBERS with EGGS. 
TAKE ſix large young cucumbers, pare, 


quarter, and cut them into ſquares, about the 
ſize of a dice, put them into boiling water, let 
them boil up, and take them out of the water, 
and put them into a ſtew pan, with an onion 
ſtuck with cloves, a good ſlice of ham, a quar- 
tern of butter, and a little ſalt, ſet it over the 
fire a quarter of an hour, keep it cloſe covered, 
ſcum it well, and ſhake it often, as it is apt to 
burn; then dredge in alittle flour over them, and 
put in as much veal gravy as will juſt cover the 
cucumbers, and ſtir it well together, and keep a 
gentle fire under it till no ſcum will riſe ; then 
take out the ham and onion, and put in the 
yolks of two eggs beat up with a tea-cupful of 
good cream, {tir it well for a minute, then take 
it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon juice: have ready 
five or ſix poached eggs to lay on the top. 


n To flew PEas. IE 
TAKE a quart of young peas, waſh them, 


and put them into a ſtew-pan, with a quarter of 
a pound of butter, three cabbage lettuces cut 
mall, five or fix young onions, with a little 


thyme, 
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thyme, parſley, pepper, and ſalt, and let them 
ſtew all together for a quarter of an hour, then 
put to them a pint of gravy, with two or three 
{lices of bacon or ham, and let them ſtew all 
together till the peas are enough, then thicken 
them up with a quarter of a pound of butter 
rolled in flour. 


To fricaſſee MusHRooms. 


PEEL and ſcrape the inſide of the muſh- 
rooms, throw them into ſalt and water, if but- 
tons, rub them with flannel, take them out, and 
boil them with freſh ſalt and water, when they 
are tender put in a little ſhred parſley, an onion 
ſtuck with cloves, toſs them up with a good 
lump of butter rolled in a little A you may 
put in three ſpoonfuls of thick cream, and a lit- 
tle nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ſerve it to 
table: you may leave out the parſley, and ſtew 
ina glaſs of wine if you like it. 


CHAP. V. 


Obſervations on Pigs. 


AISED pies ſhould have a quick oven, and 

well cloſed up, or your pie will fall in the 
ſides; it ſhould have no water put in till th 

minute it goes to the oven, it makes the cruſt 


ſad, 
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ſad, and is a great hazard of the pie running, 
Light paſte-requires a moderate oven, but not 
too flow, it will make it fad, and a quick 
oven will catch and burn it, and not give it time 
to riſe ; tarts that are iced require a flow oven, 
or the icing will be brown, and the paſte not 
be near baked. Theſe ſort of tarts ought to be 
made of ſugar paſte, and rolled very thin, 


To make criſþ PAsTE for TARTS. 


. 


f TAKE one pound of fine flour mixed with 


one ounce of loaf ſugar beat and ſifted, make it 


into a ſtiff paſte, with a gill of boiling cream,and 
three ounces of butter in it, work it well, roll 


it very thin; when you have made your tarts, 


beat the white of an egg a little, rub it over 
them with a feather, fift a little double refined 
ſugar over them, and bake them in a moderate 


Ii a ſecond Way. 
BEAT the white of an egg to a ſtrong froth, 


put in by degrees four ounces of double refined 
ſugar, with as much gum as will lie on a ſix- 
pence, beat and ſifted fine, beat it half an 
hour, then lay it over your tarts the thickneſs 
of a ſtraw. 


To make a light Pas TE for TARTS. 


TAKE one pound of fine flour, beat the 
white of an egg to a ſtrong froth, mix it with as 


much water as will make three quarters of a 
pound 
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pound of flqur into a pretty ſtiff paſte, roll it 
out very thin, lay the third part of half a pound 
of butter in thin pieces, dredge it with part of 
the quarter of your flour left out for that pur- 
poſe, roll it up tight, then with your paſte-pin 
roll it out again, do ſo until all your half pound 
of butter and flour 1s done, cut it in ſquare 
pieces, and make your tarts ; it requires a quicker 
oven than criſp paſte. 


To make an APPLE TART. 


SCALD eight or ten large codlins, when 
cold ſkin them, take the pulp, and beat it as fine 
as you can with a ſilver ſpoon, then mix the 
yolks of ſix eggs and the whites of four, beat 
all together as fine as poſlible, put in grated nut- 
meg and ſugar to your taſte, melt ſome fine 
freſh butter, and beat it till it is like a fine thick 
cream, then make a fine puff paſte, and cover 
a tin petty-pan-with it, and pour in the ingre- 
dients, but do not cover it with the paſte ; bake. 
it a quarter of an hour, then flip it out of the 
petty-pan on a diſh, and ſtrew fine ſugar, finely 
beat and fifted, all over it. 


To make PASTE for a Goost Pig, 


TAKE eighteen pounds of fine flour, put fix 
pounds of freſh butter, and one pound of ren- 
dered beef ſuet in a kettle of water, boil it two 
or three minutes, then pour-it boiling hot upon 
your flour, work it well into a pretty {tiff paſte, 
pullitin lumps to cool, and raiſe your pye, bake 

| It 
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it in a hot oven; you may make any raiſed pie 
the fame way, only take a ſmaller quantity in 
proportion. | 


To make a cold Pas TE for Disn Pits. 


TAKE a pound of fine flour, rub into it half 
a pound of butter, beat the yolks of two eggs, 
put them into as much water as will make it 
a {tiff paſte, roll it out, then put your butter on 
in thin pieces, duſt it with flour, roll it u 
tight, when you have done it ſo for three times, 
roll it out pretty thin, and bake it in a quick 
oven. 


To make PASTE for CUSTARDS. 


PUT half a pound of butter in a pan of 
water, take two pounds of flour, when your but- 
ter boils pour it on your floyr, with as much 
water as will make it into a good paſte, work it 
well, and when it has cooled a little raiſe your 
cuſtards, put a paper round the inſide of them, 
when they are half baked fill them. When you 
make any kind of dripping paſte, boil it four or 
five minutes in a good quantity of water, to take 
the ſtrength off it; when you make a cold cruſt 
with ſuet, ſhred it fine, pour part of it into the 
flour, then make it into a paſte, and roll it 
out as before (only ſtrew in it ſuet, inſtead of 


butter). 
To make a FRENCH PIE. 


TO two pounds of flour put three quarters 


of a pound of butter, make it into a paſte, and 
' raile 
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raiſe the walls of the pye, then roll out ſome 
aſte thin, as for a lid, cut it into vine leaves, or 
the figures of any moulds you have; if you have 
no moulds, you may make uſe of a crocran, and 
pick out a ſhapes, beat the yolks of two 
eggs, and rub the outſide of the walls of the pie 
with it, and lay the vine leaves or ſhapes round 
the walls, and rub them over with the eggs, fill 
the pie with the bones of the meat, to keep the 
ſteam in, that the cruſt may be well ſoaked : it 
is to go to table without a lid. 
Take a calf's head, waſh and clean it well, 
boil it half an hour, when it 1s cold cut it in 
thin ſlices, and put it in a tofling-pan, with three 
pints of veal gravy, and three ſweet-breads cut 
thin, and let it ſtew one hour, with half an 
ounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned, 
cut them in ſmall pieces, and put them into 
your toſſing-pan, with a ſpoonful of lemon 
pickle and one of browning, Chyan pepper, and 
a little ſalt, when the meat is tender thicken 
the gravy a little with flour and butter, ſtrain it, 
and. put in a few pickled muſhsooms, but freſh 
ones if you can get them; put the meat into the 
pie you took the bones out, and lay the niceſt 
part at the top, have ready a quarter of an hun- 
dred of aſparagus heads, ſtrew them over the 
top of the pie, and ſerve it up. 
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A Yorkſhire Goos Prix. 
TAKE a large fat gooſe, ſplit it down the 


back, and take all the bones out, bone a turkey 
and two ducks the ſame way, ſeaſon them very 
well with pepper and ſalt, with ſix woodcocks, 
lay the gooſe down on a clean diſh, with the 
tkin-fide down, and lay the turkey into the 
gooſe with the ſkin down, have ready a large 
hare cleaned well, cut in pieces, and ſtewed in 
the oven, with a pound of butter, a quarter of 
an ounce of mace beat fine, the fame of white 
pepper, and ſalt to your taſte, till the meat will 
leave the bones, and ſcum the butter off the 
gravy, pick the meat clean off, and beat it in a 
marble mortar very fine, with the butter you took 
off, and lay it in the turkey ; take twenty-four 
pounds of the fineſt flour, fix pounds of butter, 
half a pound of freſh rendered ſuet, make the 
paſte pretty thick, and raiſe the pie oval, roll out 
a lumpof paſte, and cut it in vine leaves, or what 
form you pleaſe, rub the pie with the yolks of 
eggs, and put your ornaments on the walls, 
then turn the hare, turkey, and gooſe upſide- 
down, and lay them in your pie, with the ducks 
at each end, and the woodcocks on the ſides, 
make your lid pretty thick and put it on; you 
may lay flowers, or the ſhape of the fowls in 
paſte, on the lid, and make a hole in the mid- 
dle of your lid; the walls of the pie are to be 
one inch and a half higher than the lid, then 
Fub it all over with the yolks of eggs, and bind 
it round with three fold paper, and lay the ſame 

over 
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over the top; it will take four hours baking in 
a brown bread oven; when it comes out, melt 
two pounds of butter in the gravy that comes 
from the hare, and pour it hot in the pie through 
a tun-diſh, cloſe it well up, and let it be eight 
or ten days before you cut it; if you ſend it any 
diſtance, make up the hole in the middle with 
cold butter, to prevent the air from getting in. 


A Hare Pit. 


CUT a large hare in pieces, ſeaſon it well 
with mace, nutmeg, pepper, and ſalt, put it in 
a jug, with half a pound of butter, cover it cloſe 
up with a paſte or cloth, ſet it in a copper of 
boiling water, and let it ſtew one hour and a 
half, then take it out to cool, and make a rich 
forcemeat of a quarter of a pound of ſcraped 
bacon, two onions, a glaſs of red wine, the 
crumb of a penny loaf, a little winter ſavory, 
the liver cut ſmall, a little nutmeg, ſeaſon it 
high with pepper and falt, mix it well up with 
the yolks of three eggs, raiſe the pie, and lay 
the forcemeat in the bottom, lay in the hare, 
with the gravy that came out of it, lay the lid 
on, and put flowers or leaves on it; it will take 
an hour and a half to bake it.—It is a handſome 
ſide diſh for a large table. 


A SALMON PE. 


B OIL your ſalmon as for eating, take off the 
ſkin, and all the bones out, and pound the meat 
in a mortar very fine, with mace, nutmeg, pep- 
per, and ſalt to your taſte, raiſe the pie, and put 
flowers or leaves on the walls, put the ſalmon in, 
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and lid it, bake it an hour and a half, when it 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut a 
lemon in ſlices, and lay over it, ſtick in two or 
three leaves of fennel, and ſend it to table with- 
out a lid, 2 4 


4A BEEF STEAXK PIE, 


BEAT five or fix rump ſteaks very well with 
a paſte pin, and ſeaſon them well with pepper 
and ſalt, lay a good puff paſte round the diſh, 
and put a little water in the 'bottom, then lay 
the ſteaks in, with a lump of butter upon every 
ſteak, and put on the lid; cut a little paſte in 
what form you pleaſe, and lay it on, 


A TaaTcnued Hovss Pit. 


TAKE an earthen diſh that is pretty deep, 
rub the infide with two ounces of butter, then 
ſpread over it two ounces of vermicelli, make 
a good puff paſte, and roll it pretty thick, and 
lay it on the diſh ; take three or four pigeons, 
ſeaſon them very well with pepper and ſalt, and 
put a good lump of butter in them, and lay them 
in the diſh with the breaſt down, and put a 
thick lid over them, and bake it in a moderate 
oven; when enough take the diſh you intend 
for it, and turn the pic into it, and the yermi- 
celli will appear like thatch, which gives it the 
name of thatched-houſe pie. — It is a pretty 
{ide 6r corner diſh for a large dinner, or a bot- 
tom for ſupper, : 


EGG 
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EGG and Bacon PIE fo eat cold. 


STEEP a few thin ſlices of bacon all night 
in water, to take out the falt, lay your bacon in 
the diſh, beat eight eggs, with a pint of thick 
cream, put ina little pepper and falt, and pour 
it on the bacon, lay over it a good cold paſte, 
bake it a day before you want it in a moderate 


oven. 


A Carr's Heap Pix. 


PARBOIL a calf's head, when cold cut it in 


pieces, ſeaſon it well with pepper and falt, put 
it in a raiſed cruſt, with half a pint of ſtrong 
gravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs ſmall, ſtrew them over 
the top of the pie, and lay three or four ſlices 
of lemon, and pour on ſome good melted but- 
ter, and ſend it to table without a lid. 


A ſavoury CHICKEN PIE. 


LET-your chickens be ſmall, ſeaſon them 
with mace, pepper, and ſalt, put a lump of but- 
ter into every one of them, lay them in the diſh, 
with the breaſts up, and lay a thinflice of bacon 
over them, it wall give them a pleaſant flavour, 
then put in a pint of ſtrong gravy, and make a 
good puff paſte, lid it, and bake it in a moderate 
oven: French cooks generally put morels and 


yolks of. eggs chopped ſmall. 


4 A Mince 
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A MINCE Pit. 


- BOIL a neat's tongue two hours, then ſkin 
it, and chop it as ſmall as poſſible, chop very 
ſmall three pounds of freth beef ſuet, three 
pounds of good baking apples, four pounds of 
currants clean waſhed, picked, and well dried 
before the fire, one pound of jar raiſins ſtoned, 
and chopped ſmall, and one pound of powder 
ſugar, mix them all together, with half an 
ounce of mace, the ſame of nutmeg grated, 
cloves and cinnamon a quarter of an ounce of 
each, and one pint of French brandy, and make 
a rich puff paſte; as you fill the pie up, put in 
a little candied citron and orange cut in ſmall 
Pieces ; what you have to ſpare put cloſe down 
in a pot and cover it up, put nocitron or orange 
in till you uſe it. | 


To make a MINCE PlE without MEAT. 


CHOP fine three pounds of ſuet, and three 
pounds of apples, when pared and cored, waſh 
and dry three pounds of currants, ſtone and chop 
one pound of jar raiſins, beat and ſift one pound 
and a half of loaf ſugar, cut ſmall twelve ounces 
of candied orange peel, and fix ounces of citron, 
mix all well together, with a quarter of an ounce 
of nutmeg, half a quarter of an ounce of cin- 
namon, fix or eight cloves, and half a pint of 
French brandy, pot it cloſe, and keep it for 
uſe, | 


A Con- 
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A CopLrineg Pig. 


GATHER ſmall codlings, put them in a 
clean braſs pan with ſpring water, lay vine leaves 
on them, and cover them with a cloth wrapped 
round the cover of the pan, to keep in the ſteam, 
when they grow ſoftiſh peel off the ſkin, and 

ut them in the ſame water with thevine leaves, 
hab them a great height over-the fire to green, 
- when you ſee them a fine green, take them out 
of the water, and put them ina deep diſh, with 
as much powder or loaf ſugar as will ſweeten 
them, make the lid of rich puff paſte, and bake 
it; when it comes from the oven take off the 
lid, and cut it in little pieces like ſippets, and 
ſtick them round the inſide of the pie with the 
points upward, pour over your codlings a good 
cuſtard made thus :——Boll a pint of cream, 
with a ſtick of cinnamon, and ſugar enough to 
make it a little ſweet, let it ſtand till cold, then 
put in the yolks of four eggs well beaten, ſet it 
on the fire, and keep ſtirring it till it grows 
thick, but do not let it boil, leſt it curdle, then 
pour* it into your pie, pare a little lemon thin, 
cut the peel like ſtraws, and lay it on your cod- 
lings over the top. 


Hers PIE for LENT. 


TAKE lettuce, leeks, ſpinage, beets, and 

parſley, of each a handful, give them a boil, then 

chop them ſmall, and have ready boiled in a cloth 

one quart of groats, with two or three onions in 

them, put them in a frying-pan with the 1 
| an 


% 
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and a good deal of ſalt, a pound of butter, and 


a few apples cut thin, ſtew them a few minutes 


over the fire, fill your diſh or raiſed cruſt with 
it; one hour will bake it; then ſerve it up. 


4 VENISON PAs Tv. 


BONE a breaſt or ſhoulder of veniſon, ſeaſon 
it well with mace, pepper, and ſalt, lay it in a 
deep pot, with the beſt part of a neck of mutton 
cut in ſlices, and laid over the veniſon, pour in a 
large glaſs of red wine, put a coarſe paſte over it, 
and bake it two hours in an oven, then lay the 
veniſon in a diſh, and pour the gravy over it, and 
put one pound of batter over it; make a good 
puff paſte, and lay it near half an inch thick 
round the edge of the diſh, roll out the lid, 
which muſt be a little thicker than the paſte on 


the edge of the diſh, and lay it on, then roll out 


another lid pretty thin, and cut in flowers, 
leaves, or whatever form you pleaſe, and lay it 
on the lid; if you do not want it, it will keep 
in the pot it was baked in eight or ten days, but 
keep the cruſt on, to prevent theair from getting 


into it. A. breaſt and ſhoulder of veniſon is 


the moſt proper for a paſty. 


An HoTTENToOoT PrE. 


BOIL and bone two calf's feet, clean very 
wella calt's chitterling, boil it and chop it ſmall, 
take two chickens and cut them up as for eat- 
ing, put them in a ſtew- pan, with two ſweet- 


breads, a quart of veal or mutton gravy, half an 


_ ounce of morels, Chyan pepper and ſalt to your 
I palate, 


* 
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nate, ſtew them all together an hour over a 
gentle fire, then put in ſix forcemeat balls that 
ve been boiled, and the yolks of four hard 
| 0:95, and put them in a good raifed cruſt that 
has been baked for it, ſtrew over the top of 
your pie a few green peas boiled as for eating; 
or peel and cut ſome young green brocoli ſtalks 
about the fize of peas, give them a gentle boil, 
and ſtrew them over the top of your pie, and 
ſend it up hot without a lid, the ſame way as 
the French pie. | 


A BRIDE's Piz. | 
BOIL two calf's feet, pick the meat from 
the bones, and chop it very fine, ſhred ſmall one 
pound of beef ſuet anda pound of apples, waſh. 
and pick one pound of currants very ſmall, dry 
them before the fire, ſtone and chop a quarter 
of a pound of jar raiſins, a quarter of an ounce * 
of cinnamon, the ſame of mace and nutmeg, two 
ounces of candied citron, two ounces of candied 
lemon cut thin, a glaſs of brandy, and one of 
champagne, put them in a China dich with a a 
rich pifit paſte over it, roll another lid, and cut 
it in leaves, flowers, figures, and put a glaſs 
ring in it. | 


An EEL Plz. 


SKIN and waſh your eels very clean, cut 
them in pieces one inch and a half long, ſeaſon 
them with pepper, ſalt, and a little dried ſage 
rubbed fmall, raiſe your pies about the ſize of 

the infide of -a plate, fill your pies with eels, 


lay 
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lay a lid over them, and bake them in a quick 
oven: they require to be well baked. - 


er” 


To make a LOBSTER PIE. 


TAKE two or three good freſh lobſters, take 
out all the meat and cut it in large pieces, put 
a fine puff paſte round the edge of your diſh, 
then put in a layer of lobſters, and a layer of 
oyſters, with bread crumbs and ſlices of but. 
ter, alittle pepper and falt, then a layer of lob. 
ſters, &c. till your diſh is full, then take the red 
: part of the lobſter, pound it fine, with chopped 
oyſters, crumbs of bread, and a little butter, 
make them into ſmall balls, and fry them, then 
lay them upon the top of your pie; boil the 
ſhells of your oyſters to make a little gravy, put 
to it a little pepper and ſalt and the oyſter liquor, 
ſtrain it through a ſieve, and fill your pie with 
it, then lay en your cruſt, and ſtick a few ſmall 
claws in the middle of your pie, and ſend it to 
the oven. It is a genteel corner diſh for dinner, 


A Yorkſhire GIiBLIET Pre. 


WHILST the blood of your gooſe is warm, 
put in a tea-cupful of groats to ſwell, grate the 
crumb of a penny loaf, and pour a gill of boil- 
ing milk on them, ſhred half a pound of beef 
ſuet very fine, chop two leeks, and four or five 
leaves of ſage ſmall, three yolks of eggs, pepper, 
ſalt, and nutmeg to your palate, mix them all up 
together, have ready the giblets ſeaſoned very 
well with pepper and falt, and lay them round 
a deep diſh, then put a pound of fat beef wy 

the 


dl 
lend AH + ans ans. As. Tk. . , - as as. - a... . mn 


ENGLISH HOUSE-KEEPER. 157 


the pudding in the middle of the diſh, pour in 
half a pint of gravy, lay-on a good paſte, and 


bake it in a moderate oven. 


A Rook Pie, 


SKIN and draw ſix young rooks, and cut out 
the back bones, ſeaſon them well with pepper 
and falt, put them in a deep diſh, with a quar- 
ter of a pint of water, lay over them half a pound 
of butter, make a good puff paſte, and cover 
the diſh, lay a paper over, for it requires a good 
deal of baking, 


A ſweet VEAL Pie. 


LAY marrow or beef ſuet ſhred very fine in 
the bottom of your diſh, cut into ſteaks the beſt 
end of a neck of veal, and lay them in, ſtrew over 
them ſome marrow or ſuet, it makes them eat 
tenderer, ſtonea quarter of a pound of jar raiſins, 
chop them a little, waſh half a pound of currants 
and put them over the ſteaks, cut three ounces 
of candied citron, and two ounces of candied 
orange and lay them on the top, boil half a pint 
of ſweet mountain or ſack, with a ſtick of cin- 
namon, and pour it in, lay a light paſte round 
the diſh, and then lid it; an hour will bake it; 
when it comes out of the oven, put in a glaſs of 


trench brandy or ſhrub, and ſerve it up. 
G, 


An OLive Pit. 


CUT a filet of veal io this files: mild them 
over with yolks of eggs, ſtrew over them a few 
crumbs 


3 
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crumbs of bread, ſhred a little lemon peel yer; 
fine, and put it on them, with a little grated nut- 
meg, pepper, and ſalt, roll them up very tight, 
and lay them in a pewter diſh, pour over them 
half a pint of good gravy made of bones, put half 
a pound of butter over it, make a light paſte, and 
lay it round the diſh, roll the 11d halt an inch 
thick, and lay it on. Make a beef olive pi; 
the ſame way. hes | 


A ſavoury VEAL PIE. 


'CUT a loin of veal into ſteaks, ſeaſon it with 
beaten mace, nutmeg, pepper, and falt, lay the 
meat in your diſh, with ſweetbreads ſeaſoned 
with the meat, and the yolks of fix hard eggs, 
pint of oyſters, and half a pint of good gravy, lay 
round. your diſh a good puff paſte, half an inch 
thick, and cover it with a lid the ſame thickneſs 
bake it in a quick oven an hour and a quarter; 
when you take it out of the oven, cut off the 
lid, then cut the lid in eight or ten pieces, and 
ſtick it round the inſide of the rim, cover the 
meat with ſlices of lemon, and ſerve it up. 


To make favoury PATTIES. 


TAKE one pound of the inſide of a cold loin 
of veal, or the ſame quantity of cold fowl, that 
has been either boiled or roaſted, a quarter of 
a pound of beet ſuet, chop them as ſmall as pot- 
ſible, with fix or eight ſprigs of parſley, ſcaſon 
them well with half a nutmeg grated fine, pep- 
per and falt, put them in a tofling-pan, with hall 
a pint of veal gravy, thicken the gravy mans 

f | Ittle 
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little flour and butter, and two ſpoonfuls of 


cream, and ſhake them over the fire twominutes, 
and fill your patties. You muſt make your 
patties thus: Raiſe them of an oval form, and 
| bake them as for cuſtards, cut ſome long nar- 

row bits of paſte, and bake them on a duſting 
box, but not to go round, they are for handles; 
fill your patties when quite hot with the meat, 
then ſet your handles a-croſs the patties; they 
will look like baſkets if you have nicely pinched 
the walls of the patties when you raiſed them; 
five will be a diſh; you may make them with 
ſugar and currants inſtead of parſley. 


Fried PATTIES. 


CUT half a pound of aleg of veal very ſmall, 
with ſix oyſters, put the liquor of the oyſters 

to the Ch of a penny loaf, mix them to- 
gether with a little ſalt, put it in a toſſing-pan, 
with a quarter of a pound of butter, and keep 
ſtirring it for three or four minutes over the fire, 
then make a good puff paſte, roll it out, and 
cut it in little bits about the ſize of a crown 
piece, ſome round, ſquare, and three-cornered, 
put a little of the meat upon them, and lay a lid 
on them, turn up the edges as you would a paſty, 
to keep the gravy in, fry them in a pan full of 


hog's-lard; they are a pretty corner diſh for din- 


ner or ſupper. If you want them for garniſh to 
a cod's head, put in only oyſters; they are very 


pretty for a calf's head haſh, 


Sweet 


| 
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Sweet PATTIES. 


— TAKE the meat of a boiled calf's foot, two 
large apples, and one ounce of candied orange, 
chop them very ſmall, grate half a nutmeg, mix 
them with the yolk of an egg, a ſpoonful of 
French brandy, and a quarter of a pound of 
currants clean waſhed and dried, make a good 
puff paſte, roll it in different ſhapes, as the fried 
ones, and fill them the ſame way; you may 


either bake or fry them. They are a pretty 
fide diſh for ſupper. | 


% 
Common PATTIES. 


TAKE the kidney part of a very fat loin of 
veal, chop the kidney, veal, and fat very ſmall 
all together, ſeaſon it with mace, pepper, and 
ſalt, to your taſte, raiſe little patties the ſize of 
a tea-cup, fill them with your meat, put thin 


lids on them, bake them very criſp: five is 
enough for a ſide diſh. 


To make fine PATTIES. 


SLICE either turkey, houſe lamb, or chicken, 
with an equal quantity of the fat of lamb, loin 
of veal, or the inſide of a ſurloin of beef, a little 
parſley, thyme, and lemon peel ſhred, put it all 
in a marble mortar, and pound it very fine, ſea- 
ſon it with white pepper and falt, then make a 
fine puff — roll it out in thin ſquare ſheets, 
put the forcemeat in the middle, cover it over, 
cloſe them all round, and cut the paſte even. Juſt 
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before they go into the oven waſh them over 
with the yolk of an egg, and bake them twenty 
minutes in a quick oven, have ready a little 
white gravy, ſeaſoned with pepper, ſalt, and a 
little ſhalot, thickened up with a little cream or 
butter; as ſoon as the patties come out of the 
oven, make a hole in the top, and pour in ſome 
gravy, you mult take care not to put too much 


gravy in, for fear of its running out at the ſides, 
and ſpoiling the patties. 


To make common FRITTERS. 
TAKE half .a pint of ale and two eggs, beat 


in as much flour as will make it rather thicker 
than a common pudding, with nutmeg and 
ſugar to your taſte, let it ſtand three or four 
minutes to riſe, then drop them with a ſpoon into 
a pan of boiling lard, fry them a light brown, 


drain them on a fieve, ſerve them up with ſugar 


grated over them, and wine ſauce in a boat. 


To make APPLE FRITT RRS. 
PARE the largeſt baking apples you can get, 


take out the core with an apple ſcraper, cut them 
in round ſlices, and dip them in batter, made as 
for common fritters, 1 them eriſp, ſerve them 
up with ſugar grated over them, and wine ſauce 


in a boat.— They are proper for a ſide diſh for 
ſupper. | 


To mate CLARY FRITTERS 


BEAT two eggs exceeding well, with one 
ſpoonful of cream, one of ratifia water, ons 
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ounce of loaf ſugar, and two ſpoonfuls of flour, 
grate in half a nutmeg, have ready waſhed and 
dried clary leaves, dip them in the batter, and 
fry them a nice brown; ſerve them up with 
uarters of Seville oranges laid round them, and 
good melted butter in a boat. 


To make RASPBERRY FRITTERS. 


GRATE two Naples biſcuits, pour over them 
half a gill of boiling cream, when it is almoſt 
cold, beat the yolks of four eggs to a ſtrong 
froth, beat the biſcuits a little, then beat both 
together exceeding well, put to it two ounces 
of ſugar, and as much juice of raſpberry as will 
make it a pretty pink colour, and give it a pro- 
per ſharpneſs, drop them into a pan of boiling 
lard, the ſize of a walnut; when you diſh them 
up, ſticks bits of citron in ſome, and blanched 
almonds cut length ways in others; lay round 
them green and yellow ſweetmeats, and ſerve 
them up. — They are a pretty corner diſh ior 

either dinner or ſupper. | 


Is make Tansty FRITTERS. 


TAKE the crumb of a penny loaf, pour on 

it half a pint of boiling milk, let it ſtand an 
hour, then put in as much juice of tanſey as will 
give it a flavour, but not to make it bitter, then 
make it a pretty green with the juice of ſpinage, 
put to it a ſpoonful of ratifia water, or brandy, 
ſweeten it to your taſte, grate the rind of halt a 
lemon, beat the yolks of four eggs, mix them 
all together, put themina toffing-pan, with four 
Ounces 
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oiznces of butter, ſtir it over a flow fire till it is 
quite thick, take it off, and let it ſtand two o 
three hours, then drop them into a pan full of 
boiling lard, a ſpoonful is enough for a fritter, 
ſerve them up with flices of orange round them, 
grate ſugar over them, and wine ſauce in a boat. 


þ 


To make PLUM FRITTERS with Rice. 


GRATE the crumbs of a penny loaf, pour 
over it a pint of boiling cream, or good milk, 
let it ſtand four or five hours, then beat it ex- 
ceeding fine, put to it the yolks of five eggs, 
four ounces of ſugar, and a nutmeg grated ; 
beat them well together, and fry them in hog's- 
lard; drain them on a ſieve, and ſerve them up 
with wine ſauce under them. 


N. B.—You may put currants in if you pleaſe, 


To make WATER FRITTERS. 


* | 

TAKE a quart of water, five or ſix ſpoonfuls 
of flour (the batter muſt be very thick) and a 
little falt; mix all theſe together, and beat the 
yolks and whites of eight eggs with a little 
brandy, then ſtrain them through a hair ſieve, 
and put them to the other things ; the longer 
they ſtand before you fry them the better. Juſt 
before you fry them, melt about half a pound 
of butter very thick, and beat it well in; you 
muſt not turn them, and take care not to burn 


them : the beſt thing to fry them in is fine lard. 
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To nate FRENCH BANCEES. 


TAKE half a pint of water, a bit of lemon 
peel; a bit of butter the bigneſs of a walnut, a 
little orange-flower water ; let theſe boil three 
or four minutes ; then take out the lemon peel, 
and add to it a pint of flour, keep the water 
boiling and ſtirring all the while till it is tiff, 
then take it off the fire, and put in fix eggs, 
leaving out the whites of three; beat theſe well 
for about half an hour, till they come to a ſtiff 
paſte, drop them into a pan of boiling lard with 
a tea-ſpoon; if they are of a right lightneſs they 
will be very nice; keep ſhaking the pan all the 
time till they are of a light brown. A large 
diſh will take fix or ſeven minutes boiling; 
when done enough, put them into a diſh that 


will drain them, ſet them by the fire, and ſtrey 
fine ſugarover them. 


To make GERMAN Pups. 


PUT half a pint of good milk into a tofling- 
pan, and dredge it in flour till it is thick as haſty- 
pudding, keep ſtirring it over a flow fire, till it is 
all of a lump, then put itina marble mortar; 
when itis cold pur to it the yolks of three eggs, 
four ounces of ſugar, a ſpoonful of roſe water, 
grate alittle nutmeg, and the rind of half a le- 
mon, beat them together au hour or more, when 
it looks light and bright, drop them into a pan 
of boiling lard with a tea-ſpoon, the ſize of a 
large nutmeg, they will riſe, and look like a large 
/ yellow 
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yellow plum if they are well beat: as you fry 
them, lay them on a ſieve to drain, grate ſugar 


round your diſh, and ſerve them up with ſack 


for ſauce. Alt is a proper corner diſh for dinner 


or ſupper. 


To mahe Gor ERS. | 
BEAT three eggs well, with three ſpoonfuls 


of flour and a little ſalt, then mix them with a 
pint of milk, an ounce of ſugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freſh but- 
ter, fill the bottom part of your tongs, and clap 
the top up, then turn them, and when a fine 
brown on both ſides, put them in a diſh, and 
pour white wine ſauce over them; five is enough 
fora diſh, do not lay them one upon another, it 
will make them ſoft.—You may put in currants 


if you pleaſe. 


To make WAFER PANCAKES. 


BEAT four eggs well, with two ſpoonfuls of 
fine four, and two of cream, one ounce of loaf 
ſugar, beat and fifted, half a nutmeg grated, 
put a little cold butter in a clean cloth, and rub 
your pan well with it, pour in your batter, and 
make it as thin as a wafer, fry it only on one 
lide, put them on a diſh, and grate ſugar betwixt 
every pancake, and ſend them hot to the table. 


' To make CREAM PANCAKES. 


TAKE the yolks of two eggs, mix them with 
half a pint of good cream, two ounces of ſugar, 
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rub your pan with lard, and fry them as thin as 


poſſible ; grate ſugar over them, and ſerve them 
up hot. 


To make CLARY PANCAKEs. 


BEAT three eggs with three ſpoonfuls of 
fine flour, and a little ſalt, exceeding well, mix 
them with a pint of milk, and put lard into your 
pan ; when it is hot, put in your batter as thin 
as poſſible, then lay in your clary leaves, and 
pour a. little more batter thin over them; fry 
them a fine brown, and ſerve them up, 


To make BATTER PANCAKES, 


BEAT three eggs with a pound of flour very 
well, put to it a pint of milk, and alittle ſalt, 
frythem in lard or butter, grate ſugar over them, 
cut them 1n quarters, and ferve them up. 


To make fine PANCAKES. 


TAKE a pint of cream, eight eggs (leave 
out two of the whites) three ſpoonfuls of ſack 
or orange-flower water, a little ſugar, if it be 
agreeable, a grated nutmeg; the butter and 


cream muſt be melted over the fire; mix all to- 


gether, with three ſpoonfuls of flour ; butter the 
frying-pan for the firſt, let them run as thin as 
you can in the pan, fry them quick, and ſend 
them up hot, 


i To make TANSEY PANCAKES. 


BEAT four eggs, and put to them half a pint 
of cream, four ſpoonfuls of flour, and "eo. of 
: ne 
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fine ſugar, beat them a quarter of an hour, then 


put in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated 
nutmeg, beat all well together, and fry them in 
freſh butter—garniſh them with quarters of 
Seville oranges, grate double refined ſugar over 
them, and ſend them up hot. 


To make a pink-coloured PAN CAKE, 


BOIL a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two ſpoonfuls of flour, and three 
ſpoonfuls of good cream, ſweeten it to your 
taſte, grate in half a nutmeg, and put in a 
glaſs of brandy ; beat them all together half an 
hour, fry them in butter, and garniſh them with 
green ſweetmeats, preſerved apricots, or green 


iprigs of myrtle. It is a pretty corner diſh for 
either dinner or ſupper. 


"+ CHAP: VII 
Obſervations en PU DDIN GS. 


Bude and cuſtard puddings require time, 
and a moderate oven, that will raiſe, and 
not burn them; batter and rice puddings a quick 
oven, and always butter the pan or diſh before 
you pour the pudding in; when you boil a pud- 
ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 
your cloth a ſhaKe ; if you boil it in a baton, 

1 butter 
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butter it, and boil it in plenty of water, and 
turn it often, and do not cover the pan; when 
enough take it up in the baſon, let it ſtand a few 
minutes to cool, then untie the ſtring, wrap the 
cloth round the baſon, lay your diſh over it, 
and turn the pudding out, and take the baſon 
and cloth off very carefully, for very often a 
light pudding is broke in turning out. 


A HunTinG PuppiNnG. 


BEAT eight eggs, and mix them with a pint 
of good cream, and a pound of flour, beat them 
well together, and put to them a pound of beef 
ſuet ao nh $17 24 fine, a pound of currants well 
cleaned, half a pound of jar raiſins ſtoned and 
chopped ſmall, a quarter of a pound of powdered 
ſugar, two ounces of candied citron, the ſame of 
candied orange cut ſmall, grate a large nutmeg, 
and mix all well together, with half a gill of 
brandy, put it in a cloth, and tie it up cloſe; 
it will take four hours boiling. 


To make a baked AL:MoND PUDDING. 


BOIL the ſkins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in roſe water, and a pound of ſugar, 
very fine, melt half a pound of butter, and let 
it ſtand till quite cold; beat the yolks of eight 
eggs and the whites of four, mix them, and. 
beat them all together, with alittle orange-flower 


water, and bake it in an oven. 
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To make a baked APPLE PupDING. 


HALF a pound of 158 well boiled and 
pounded, half a pound of butter beaten to a 
cream, and mixed with the apples before they 
are cold, and ſix eggs, with the whites, well 
beaten and ſtrained, half a pound of ſugar, 

unded and ſifted, the rinds of two lemons, 
well boiled and beaten ; ſift the peel into clean 
water twice in the boiling, put a thin cruſt in 
the bottom and rims of your diſh. Half an 
hour will baxe it. 


A boiled CUSTARD PupDING. 


BOIL a ſtick or two of cinnamon in a quart 
of thin cream, with a quarter of a pound of 
ſugar ; when it is cold put in the yolks of fix 
eggs well beat, and mix them together ; ſet it 
over a ſlow fire, and fiir it round one way, till 
it grows pretty thick, but do not let it boil, take 
it off, and let it ſtand till it be quite cold, butter 
a cloth very well, and dredge it with flour, pur 
in yoͤur cuſtard, and tie it up very cloſe; it will 
take three quarters of an hour boiling; when you 
take it up, put it in a round baſon to cool a lit- 
tle, then untie the cloth, and lay the diſh on the 
bowl, and turn it upſide dovn ; be careful how 
you take off the cloth, for a very little will 
break the pudding; grate over it a little ſugar ; 
for ſauce, white wine thickened with flour and 
butter put in the diſh. 


A LE- 
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LEMON PUDDING. 


BLANC H and beat eight ounces of Jordan 
almonds, with orange- flower water, add to them 
half a pound of cold butter, the yolks of ten 
eggs, the juice of a large lemon, half the rind 
grated fine, work them in a marble mortar, or 
wooden baſon, till they look white and light, 
lay a good puff paſte pretty thin in the bottom 
of a China diſh, and pour in your pudding ; it 
will take half an hour baking. 


To make @ Lemon PuppinG a ſecond Way, 


GRATE the rinds of four lemons, and the 
Juice of two or three, as they are in fize, then 
take two biſcuits grated, three quarters of a 
pound of boiled butter, with halt ,a pound of 
1ugar diflolved in the yolks of twelve eggs, and 
four whites well beat, with a little falt, and a 
quarter of a nutmeg grated; mix all together 
very well, and put it into a diſh ; put a nice paſte 
round the edge, before it goes into the oven. 
Half an hour will bake it. 


To make a Lemon PuppinG a third Way. 


TAKE a pound of flour well dried and ſifted, 

a pound of fine ſugar beat and fifted, the rind 

of a lemon grated, twelve eggs, the yolks beat 

a little by themſelves, and the whites beat till 

they are all froth, then gently mix all together, 
put it in a pan, and bake it juſt half an hour. 

; 1 A ground 
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A ground Rice Puppixs. 


BOIL four ounces of ground rice in water, 
till it be ſoft, then beat the yolks of four eggs, 
and put to them a pint of cream, four ounces of 
ſugar, and a quarter of a pound of butter, mix 
them all well together; you may either boil or 
bake it. | ! 

| 
An ORANGE PuppinG. 


BOIL the rind of a Seville orange very ſoft, 
beat it in a marble mortar, with the juice, put 
toit two Naples biſcuits grated very fine, half a 
pound of butter, a quarter of a pound of ſugar, 
and the yolks of fix eggs, mix them well to- 
gether, lay a good puff paſte round the edge of 
your China diſh, bake it in a gentle oven half 
an hour: you may make a lemon pudding the 
fame way, by putting in a lemon inſtead of the 
orange. : 


To make an ORANGE PUDDING a ſecond Way. 


TAKE the rinds of fix oranges, boil them 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and ſift three quarters of a pound of loaf 
ſugar, waſh very well three quarters of a pound « 
of butter, then take twelve eggs, leaving four 
of the whites out; mix all well together, but- 
ter the bottom of the diſh well, and make a 
rich cruſt, which muſt be put at the bottom, 
Bake it nicely ; it muſt not be too brown. 


CALF's 
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Carr's Foor PuppinG. 


BOIL a gang of calf's feet, take the meat 
from the bones, and chop it exceeding fine, put 
to it the crumb of a penny loaf, a pound of beef 
ſuet ſhred very ſmall, half a pint of cream, 
eight eggs, a * of currants well cleanſed, 
four. ounces of citron cut ſmall, two ounces of 
candicd orange cut like ſtraws, a large nutmeg 
grated, and a large glaſs of brandy, mix them 
all very well together, butter your cloth, and 
duſt it with flour, tie it cloſe up, boil it three 
hours; when you take the pudding up, it is beſt 
to put it in a bowl that will juſt hold it, and 
let it ſtand a quarter of an hour before you 


turn it out, lay your diſh upon the top of the 
baſon, and turn it uphde down. 


A A PupDpiNG. 


BOIL a quarter of a pound of rice in water, 
till it be ſoft, and put it in a hair ſieve to drain; 
beat it in a marble, mortar, with the yolks of 
five eggs, a quarter of a pound of butter, the 
ſame of ſugar, grate a ſmall nutmeg, and the 
rind of halt a lemon, work them well together 
for half an hour, then put in half a pound of 
© currants well waſhed and cleaned, mix them 
well together, butter your cloth and tie it up, 


boil it an hour, and ſerye it up with white wine 
ſauce. 
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BREAD PUDDING. 


TAKE the crumb of a penny loaf, and pour 
on it a pint of good milk boiling hot, when 
it is cold, beat it very fine, with two ounces of 
butter, and ſugar to your palate, grate half a 
nutmeg in it, beat it up with four eggs, and 
put them in, and beat all together near half an 
hour, tie it in a cloth, and, boil it an hour; you 
may put in half a pound of currants for change, 
and pour over it white wine ſauce. 


To make à boiled BxEaD PuppinG a ſecond 
May. 

TAKE the inſide of a penny loaf, grate it 
fine, add to it two ounces of butter, take a pint 
and a half of milk, with a ſtick of cinnamon ; 
boil it, and pour it over the bread, and cover it 
cloſe till it is cold, then take fix eggs beat up 
very well with roſe water, mix them all wel} 


together, ſweeten to your taſte, and bail it one 
hour. N 


To make a Nick PuDDING. 


_ POIL half a pint of milk with a bit of cin- 
namon, four eggs, with the whites well beaten, 
the rind of a Jemon grated, half a pound of 
ſuet chopped fine, as much breadas will do; pour 
your milk on the bread and ſuet, keep mixing 
it till cold, then put in the lemon peel, eggs, 
a little ſugar, and ſome nutmeg grated fine. 
Either bake or boil it, as you think proper. 


To 
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To make a PLAIN PUDDING. 


_ BEAT the yolks and whites of three eggs, 
with two large ſpoonfuls of flour, a little falt, 
and half a pint oo good milk or cream, make it 
the thickneſs of pancake batter, and beat all 
very well together. Half an hour will boil it. 


/ 


To make a SIPPET PUDDING. 


_ CUT a penny loaf as thin as poſſible, put a 
layer of bread in the bottom of a pewter diſh, 
then ſtrew over it a layer of marrow, or beef ſuet, 
a handful of currants, then lay a layer of bread, 
and fo on, till you fill your diſh ; as the firſt lay, 
let the marrow or ſuet and currants be at the 
Ps beat four eggs, and mix them with a quart 
of cream, a quarter of a pound of ſugar, and a 
large nutmeg grated, pour it on your diſh, and 
bake it in a moderate oven, when it comes out . 
of the oven, pour over it white wine ſauce. 


An APRICOT PUDDING. 


TAKE twelve large apricots, pare them, and 
give them a ſcald in water, till they are ſoft, then 
take out the ſtones, grate the crumb of a penny 
loaf, and pour on it a pint of cream boiling hot, 
tet it ſtand till half cold, then add a quarter of a 
pound of ſugar, and the yolks of four eggs, mix 
all together with a glaſs of Madeira wine, pour 
it in adiſh, with thin puff paſte round, bake it 
half an hour in a moderate oven. 


ATR AN- 
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A TRANSPARENT PUDDING. 


BEAT eight eggs very well, and put them in 
a pan, with half a pound of butter, and the fame 
weight of loaf ſugar beat fine, a little grated nut- 
meg, ſet it on the fire, and keep ſtirring it till it + 
thickens like buttered eggs, then putitina baſon 
to cool, roll a rich puff paſte very thin, lay it 
round the edge of a China diſh, then pour in the 
pudding, and bake it in a moderate oven half an 
hour, it will cut light and clear. Alt is a pretty 
pudding for a corner for dinner and a middle for 


ſupper. 
A VERMICELLI PUDDING. 


BOIL four ounces of vermicelli in a pint of 
pew milk till it is ſoft, with a ſtick or two of 
cinnamon, then putin half a pint of thick cream, 
a quarter of a pound of butter, a quarter of a 
pound of ſugar, and the yolks of four beaten 
eggs. Bake it in an earthen diſh without a 


paſte. 


A red Sado PUDDING. 


TAKE two ounces of ſage, boil it in water, 
with a ſtick of cinnamon, till it be quite ſoft and 
thick, let it ſtand till quite cold, in the mean 
time grate the crumb of a halfpenny loaf, and 
pour over it a large glaſs of red wine, chop four 
ounces of marrow, and half a pound, of ſugar, 
and the yolks of four beaten eggs, beat them all 
together for a quarter of an hour, lay a puff 

| paſte 
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paſte round your diſh, and ſend it to the oven, 
when it comes back ſtick it over with blanched 
almonds cut the long way, and bits of citron cut 
the ſame; ſend it to table. 


A boiled Tansty PuppING. 


GRATE four Naples biſcuits, put as much 
cream boiling hot as will wet them, beat the 
yolks of four eggs, have ready a few chopped 
tanſey leaves, with as much ſpinage as will make 
it a pretty green, be careful you do not put too 
much tanſey in, it will make it bitter, mix all 
together when the cream is cold with a little 
ſugar, and ſet it over a flow fire till it grows 
thick, then take it off, and when cold put it in 
a cloth, well buttered and floured, tie it up cloſe, 
and let it boil three quarters of an hour, take it 
up in a baſon, and let it ſtand one quarter, then 
turn it carefully out, and put white wine ſauce 
round it. 


A Tansey PuDpinG with ALMONDS. 
BLANCH four ounces of almonds, and beat 


them very fine, with roſe water, ſlice a French 
roll very thin, put on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 
eggs When beaten a little ſugar and grated nut- 
meg, a glaſs of brandy, alittle juice of tanſey, 
and the juice of ſpinage to make it green, put 
all the ingredients into a ſtew-pan, with a quar- 
ter of a pound of butter, and give it a gentle 
boil; you gay either boil it or bake it in a diſh, 
either with a cruſt or writing paper. 


ATAN- 
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A Tansty PuppinG gf ground Rice. 


BOIL fix ounces of ground rice in a quart of 
ood milk, till it is ſoft; then put in half a pound 
of butter, with ſix eggs very well beat, and ſugar 
and roſe water to make it palatable ; beat ſome 
ſpinage in a mortar, with a few leaves of tanſey, 
ſqueeze out the juice through a cloth, and put 
it in; mix all well together, cover your diſh with 
writing paper well buttered, and pour it in; 
three quarters of an hour will bake it; when 
you diſh it up, ſtick it all over with a Seville or 
ſweet orange in half quarters. 


A Sado PUDDING another Way, 


BOIL two ounces of ſago till it is quite thick 
in milk, beat fix eggs, leaving out three of the 
whites, put to it half a pint of cream, two 
ſpoonfuls of ſack, nutmeg and ſugar to your 
taſte; put a paſte round your diſh, 


Little CiTRon PuppiNncs, 
TAKE half a pint of cream, one ſpoonful 


of fine flour, two ounces of ſugar, a little nut- 
meg, mix it all well together, with the yolks 
of three eggs, put it in tea-cups, and ſtick in it 
two ounces of citron cut very thin, bake them 
in a pretty quick oven, and turn them out upon 
a China diſh. —Five is enough for a ſide diſh, 


A baked Tansty PUDDING, 


GRATE the crumb of a penny loaf, pour 
on it a pint of boiling milk, with a quarter 


N of 
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of a pound of butter in it, let it ſtand till almoſt 
cold, then beat five eggs, and put them in, with 
a quarter of a pound of ſugar, a large nutmeg 
grated, and a glaſs of brandy, ſtir them about, 
and put them in a toſſing- pan, with as much 
Juice of ſpinage as will green it, and a little 
tanſey chopped ſmall, ſtir it about over a flog 
fire till it grows thick, butter a ſheet of Writing 
paper, and lay it in the bottom of a pewter diſh, 
pin the corners of the paper, to make it ſtand 
one inch above the diſh, to keep the pudding 
from ſpreading, and let it ſtand three quarters of 
an hour in the oven; when baked, put the dif 
over it you ſend it up in, and turn it out upon it, 
take off the paper, ſtick it round with a Seville 
orange cut in half quarters, ſtick one quarter in 
the middle, and ſerve it up with wine ſauce, lt 
will look as green as if it had not been baked, 
when turned out. | 


A green CoDLiNG PUDDING. 


GREEN a quart of codlings as for a pie, 
rub them through a hair ſieve with the back of 
a wooden ſpoon, and as much of the juice of 
beets as will green your pudding, put in the 
crumb of halt a penny loaf, half a pound of 
butter, and three eggs well beaten ; beat them 
all together, with half apound of ſugar, and two 
tpoonfuls of cyder; lay a good paſte round the 
rim of the ditch, and pour it in.ä— Half an hour 
will bake it, 


Ty 
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To mage a common RICE PvppinG. 
WASH halfa pound of rice, put to it three 


pints of good milk, mix it well with a quarter 
of a pound of butter, a ſtick or two of cinnamon 
beaten fine, half a nutmeg grated, one egg well 
beat, a little ſalt and ſugar to your taſte. 
One hour and a half will bake it in a quick oven; 
when it comes out take off the top, and put the 
pudding in breakfaſt cups, turn them into a hot 
diſh, like little puddings, and ſerve it up. 


A Marrow PUDDING. 


POUR on the crumb of a penny loaf a pint 
of cream boiling hot, cut à pound of beef mar- 
row very thin, beat four eggs very well, then add 
a zlaſs of brandy, with ſugar and nutmeg to your 
taſte, and mix them all well up together ; you 
may either boil or bake it, three quarters of an 
hour will do it, cut two. ounces of citron very 
thin, and ſtick them all over it when you diſh 
it up. 


Marrow PupDiING a ſecond Way. 
HALF boil four ounces of rice, ſhred half 


a pound of marrow very fine, ſtone a quarter of 


a pound of raiſins, chop them very ſmall, with 
two ounces of currants well cleanſed, beat four 


eggs a quarter of an hour, mix it all together, 
with a pint of good cream, a ſpoonful of brandy, 
ſugar and nutmeg to your taſte ; you may either 
bake it, or put it in hog's ſkins, 


N 2 Marrow 


b 
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MarRow PuppiING @ third Way. 


BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
them in a marble mortar yery fine, with orange. 
flower or roſe water, take the crumb of a penny 
loaf, and pour on them a pint of boiling cream; 
whilſt the cream is cooling, beat the yolks of 
four eggs and two whites a quarter of an hour, 
add a little ſugar, and grate nutmeg to your pa- 
late, have ready ſhred the marrow of two bones, 
and mix them all well together, with a little can. 
died orange cut ſmall: this is uſually made to fill 
in ſkins, but it is a good baked pudding: if you 
put it in ſkins, do not fill them too full, for it 
will ſwell, but, boil them gently. 


" a. 
* 


WuriTEt PUuDDINGs u SKINS. 


WASH half pound of rice in warm water, 
boil it in milk till it is ſoft, put it in a ſieve to 
drain, blanch andsbeat half a pound of Jordan 
almonds very fine, with roſe water, wath and 
dry a pound of currants, then cut in ſmall bits 
a pound of hog's lard, take fix eggs and beat 
them well, half a pound of ſugar, a large nut- 
meg grated, a ſtick of cinnamon, a little mace, 
and a little falt, mix them very well together, 
fill your ſkins, and boil them. 


To make a QUAKING PuppiIxs. 


BOIL a quart of cream, and let it ſtand till 
almoſt cold, then beat four eggs a full quarter of 
an hour, with a ſpoonful and a half of flour, then 
mix them with your cream, add ſugar and nut- 


meg to your palate, tie it cloſe up in a cloth well 
| buttered, 
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buttered, and let it boil an hour, and turn it 
carefully out. 
Jo make a QUAKING PUDDING @ ſecond Way. 
Take a pint of good cream, the yolks of 
ten eggs and fix whites, beat them very well, 
and run them through a fine fieve; then take 
two heaped ſpoonfuls of flour, and a ſpoonful 
or two of cream, beat it with the flour till it is 
ſmooth, and mix all together, and tie it cloſe 
up in a diſh or baſon well rubbed with butter, 
and dredged with flour ; the water muſt boil 
when you put in the pudding. One hour will 
boil it; ſerve it up with wine ſauce in a boat. 


Ta make 8 YORKSHIRE PUDDING fo bake under 
MEarT. . 


BEAT four eggs, with four large ſpoonfuls of 
fine flour, and a little ſalt, for a quarter of an 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping- 
pan, and ſet it under beef, mutton, ora loin of 
veal when roaſting, and when it is brown cut it 
in Jquare pieces, and turn it over; when well 
browned on the under fide, fend it to table on a 
diſh.—You may mix a boiled pudding the ſame 
way, 

a A bailed Milk Pup DING. 

POUR a pint of new milk boiling. hot on 
three ſpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs, and 
beat ita little longer, grate in half a tea-ſpoonful 
of ginger, dip the cloth in boiling water, butter 
it well, and flour it, put in the pudding, and tis 
it cloſe up, and boil it an hour; it requires great 

N 3 care 
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care when you turn it out; pour over it thick 
melted butter. | 
HERB PUDDING. | 

OF ſpinage, beets, parſley, and leeks take 
each a handful, waſh them, and give them a ſcald 
in boiling water, then ſhred them very fine, 
have ready a quart of groats ſteeped in warm 
water half an hour, and a pound of hog's-lard 
cut in little bits, three large onions chopped 
ſmall, and three ſage leaves hacked fine, put in 
a little ſalt, mix all well together, and tie it cloſe 
up; it will require to be taken up in boiling, to 
ſlacken the ſtring a little. 

To make a YAM PuppinG, _ 

TAKE a middling white yam, and either 
boil or roaſt it, then pare off the ſkin and pound 
it very fine, with three quarters of a pound of 
butter, half a oung of ſugar, a little mace 
cinnamon, and twelve eggs, leaving out half 
the whites, beat them with a little roſe water, 
You may put in alittle citron cut ſmall, if you 
like it, and bake it nicely. | 


GoOSEBERRY PUDDING. 


SCALD half a pint of green gooſeberries in 
water till they are ſoft, put them into a ſieve to 
drain, when cold work them through a hair 
fieve with the back of a clean wooden ſpoon, 
add to them half a pound of ſugar, and the fame 
of butter, four ounces of Naples biſcuits, beat 
fix eggs very well, then mix all together, and 
beat them a quarter of an hour, pour it in an 
earthen diſh without paſte; half an hoyr will 
bake it. 

Ta 
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To make RASPBERRY DUMPLINS. 


MAKE a good cold paſte, roll it a quarter of 
an inch thick and ſpread over it raſpberry jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut it in 
five ſlices, and lay one in the middle and the other 
four round it, pour a little good melted butter 
in the diſh, and grate fine ſugar round the edge 


of the diſh, lt is proper for a corner or fide for 
dinner. 


To make DamsonN DUMPLINs. 


MAKE a good hot paſte cruſt, roll it pretty 
thin, lay it in a baſon, and put in what quantity 
of damſons you think proper, wet the edge of 
the paſte, and cloſe it up, boil it in a cloth one 
hour and ſend it up whole; pour over it melted 
butter, and grate ſugar round the edge of the 
diſh.—Note, you may make any kind of pre- 
ſerved fruit the ſame way. 


To mage APPLE DuUMPLINs. 


PARE your apples, take out the core wk an 
apple Co all the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
a piece of cold paſte, and make a hole in it, as 
if you was going to make a pie, lay in your ap- 
ple, and put another piece of paſte in the ſame 
form, and cloſe it round the ſide of your ap- 
ple, it is much better than gathering it in a lump 
at one end, tie it in a cloth, and boil it three 
quarters of an hour ; ; pour melted butter over 
them, and ſerve them up: five is enough for a 


diſh, 
N 4 To 
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To make a SPARROw DUMPLIN. 

MIX half a pint of good milk, with three 
eggs, a little alt, I” as much flour as will 
make it a thick battet, put a lump of butter 
rolled in pepper and falt in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 
over them, and ſerve them up. _ 

To make a BARM PUDDING. 

TAKE a pound of flour, mix a ſpoonful of 
barm in it, with alittle ſalt, and make it into 
a light paſte with warm water, let it lie one 
hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 
boiling water; do not cover them, it will make 
them ſad, nor do not let them boil ſo faſt as to 
let the water boil over them, turn them when 
they have been in fix or ſeven minutes, and they 
will riſe through the net and look likediamonds, 
twenty minutes will boil them ; ſerve them up, 
and pour ſweet fauce over them. 


To make a Hanover CAKE or PUDDING, 


TAKE half a pound of almonds blanched, 
and beat fine, with a little roſe water, half a 
pound of fine ſugar, pounded and ſifted, fifteen 
eggs, leaving out half the whites, the rind of 
a lemon grated very fine; put a few almonds in 
the mortar at a time, and put in by degrees about 
a tea-cupful of roſe water ; keep throwing in 
the ſugar; when you have done the almonds and 
ſugar together a little at a time till they are all 
uſed up, then put it into your pan with the eggs: 
beat them very well together. Half an hour 


will bake it; it muſt be a light brown. 
3 PART 
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CHAP, VII. 


Obſervations on making DECORATIONS for @ 
| TABLE. 


Wa you ſpin a ſilver web for a deſert, 


always take particular care your fire is 

clear, and a pan of water upon the 
fire, to keep the heat from your face and ſto- 
mach, for fear the heat ſhould make you faint; 
you muſt not ſpin it before a kitchen fire, for 
the ſmaller the grate is, ſo that the fire be clear 
and hot, the better able you will be to fit a long 
time before it, for if you ſpin a whole deſert, 
you will be ſeveral hours in ſpinning it; be ſure 
to have a tin box to put every baſket in as you 
ſpin them, and cover them from the air, and 
keep them warm, until you have done the whole, 
as your receipt directs you. | 
If you ſpin a gold web, take care your chafing 
dich is burntclear, before you ſet it upon the 
table where your mould is, ſet your ladle on the 
fire, and keep ſtirring it with a wooden ſkewer till 
it juſt boils, then let it cool a little, for it will 
not ſpin when it is boiling hot, and if it grows 
cold it 1s equally as bad, but as it cools on the 
ſides of your ladle, dip the point of your knife 
in, and begin to ſpin round your mould as long 
as it will draw, then heat it again ; the only art 
is to keep it of a proper heat, and it will draw 
out like a fine thread, and of a gold colour; it 
is a great fault to put in too much ſugarat a time, 

tor 
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for often heating takes the moiſture out of the 
ſugar, and burns it; therefore, the beſt way is to 
put ina little at a time, and clean out your ladle. 

When you make a hen or bird's neſt, let part 
of your jelly be ſet in your bowl before you put 
on your flummery, or ſtraw, for if your jelly is 
warm they will ſettle to the bottom, and mix 
together. 1 

If it be a fiſh-pond, or a tranſparent pudding, 
put in your jelly at three different times, to make 
your fiſh or fruit keep at a proper diſtance one 
from another, and be ſure your jelly is very clear 
and ſtiff, or it will not ſhow the figures, nor keep 
whole; when you turn them out, dip your baſon 
in warm waten, as your receipt directs, then turn 
your diſh or ſalver upon the top of your baſon, 
and turn your baſon upſide down. * 

When you make flummery, always obſerve 
to have it pretty thick, and your moulds wet in 
cold water before you put in your flummery, or 
your jelly will ſettle to the bottom, and the 
cream ſw im at the top, fo that it will look to be 
two different colours. 

If you make cuſtards, do not let them boil 
after the yolks are in, but ſtir them all one way, 
and keep them of a good heat till they are thick 
enough, and the rawneſs of the eggs is gone off. 

When you make whips or ſyllabubs, raiſe 
your froth with a chocolate mill, and lay it upon 
a fieve to drain, it will be much prettier, and 
will lie upon your glaſſes without mixing with 
your wine, or running down the ſides » your 
glaſſes; and when you have made any of the 
beſore mentioned things, keep them in a cool, 

4¹ 
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airy place, for a cloſe place will give them a bad 
taſte, and ſoon ſpoil them. | 


To ſpin a SILVER WEB for covering SWEET= 
Mears, 3 
TAKE a quarter of a pound of treble- refined 
ſugar, in one lump, and ſet it before a moderate 
fire on the middle of a ſilver ſalver, or pewter 
plate, ſet it a little aſlant, and when it begins to 
run like clear water to the edge of the plate or 
falver, have ready a tin cover, or china bowl, 
ſet on a ſtool, with the mouth downward, cloſe 
to your ſugar, that it may not cool by carrying 
too far, then take a clean knife, and take up as 
much of the ſyrup as the point of the knife will 
hold, and a fine thread will come from the point, 
which you mult draw as quick as poſſible back- 
wards and forwards, and alſo round the mould, 
as long as it will ſpin from the knite ; be very 
careful you do not drop the ſyrup on the web, if 
you do it will ſpoil it, then dip your knife into 
the ſyrup again, and take up more, and ſo keep 
{pinning till your ſugar is done, or your web is 
thick enough ; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not ſpin at all, if your 
ſugar is ſpent before your web is done, put freſh 
ſugar on a clean plate or ſalver, and do not ſpin 
from the ſame plate again ; if you do not want the 
web to cover the ſweet-meats immediately, ſet it 
in a dgep pewter diſh, and cover it with a tin 
cover, and lay a cloth over it, to prevent the air 
from getting to it, and ſet it before the fire (it 
requires to be kept warm, or it will fall) when 


- your 
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your dinner or ſupper is diſhed, have ready a 
plate or diſh the ſize of your web, filled with 
different coloured ſweet-meats, and ſet your web 
overit. It is pretty for a middle, where the diſhe; 
are few, or corner, where the number is large, 


To pin a Gorp WIV for covering S wer. 
MEATs. 


BEAT four ounces of treble- refined ſugar in 
a marble mortar, and ſift it through a hair ſieve, 
then put it in a ſilver or braſs ladle, but filver 
makes the colour better, ſet it over a chafing- 
diſh of charcoal that is burnt clear, and ſet it 
on a table, and turn a tin cover or china bowl 
upſide down upon the ſame table, and when your 
ſugar is melted it will be of a gold colour, take 
your ladle off the fire, and begin to ſpin it with 
a knife, the ſame way as the filver web; when 
'the ſugar begins to cool and ſet, put it over the 
fire to warm, and ſpin it as before, but do not 
warm it too often, it will turn the ſugar a bad 
colour; if you have not enough ſugar, clean 
the ladle before you put in more, and ſpin it 
till your web is thick enough, then take it off, 
and ſet it over the ſweet-meats, as you did the 


filver web. 


To make GuM'PasTE for DESERT BASK ITS 
or COVERS. 


| TAKE one ounce of gum dragon, ſteep it in 
a tea-cupful of cold water all night, the next 
morning have ready a pound of treble-refined 
ſugar, beat and fift it through a ſilk fieve, rub 
your gum through a hair fieve, then mix your 
ſugar 
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ſugar and gum together with a ſtrong hand, and 
in working it will become as white as ſnow ; 
then take a little fine hair powder, and make it 
into a very {tiff paſte, and cut it into baſkets, 
or crocrans, ſwans, or any kind of mould or 
figure you pleaſe ; dry it in a very cool ſtove or 
oven, or before the fire, and it will be quite 
white and hard, and fit for uſe, either to cover 
ſweetmeats, or to ſet off a deſert. 


To make a CHINESE TEMPLE or OBEL1SK, 


TAKE four ounces of fine flour, half an 
ounce of butter, one ounce of fine ſugar, boil 
the ſugar and butter in a little water, when it 18 
cold beat an egg, and put to the water ſugar and 
butter, mix it with the flour, and make it into 
a very ſtiff paſte, then roll it as thin as poſſible, 
have a ſet of tins the form of a temple, and put 
the paſte upon them, and cut it in what form 
you pleaſe, upon the ſeparate parts of your tins, 
keeping them ſeparate till baked, but take care to 
have the paſte exactly the ſize of the tins; when 
you have cut all the parts, bake them in a flow 
oven, when cold take them out of the tins, and 
join the parts with ſtrong iſinglaſs and water 
with a camel's-hair bruſh, and ſet them one upon 
the other, and the forms of the tin moulds 
will direct you; if you cut it neat, and the paſte 
be rolled very thin, it is a beautiful corner for a 
large table ; if you have obeliſk moulds, you may 
make them the lame way, for an oppoſite corner. 
Take care to make the pillars ſtronger than the 
top, ſo as to bear the weight; you may cut the 

form 
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form of covers with this paſte for wet or de 
ſweet- meats, or creams for ſupper diſhes. 


To make a DESERT of SPUN SUGAR. 


SPIN two large webs, and turn one upon the 
other to form a globe, and put in the inſide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round, to bind them toge- 
ther, and ſet them covered cloſe up before the 
fire, then ſpin two more on a leſſer bowl, and 
put ina ſprig of myrtle, anda few ſmall flowers, 
and bind them as before, ſet them by, and ſpin 
two more leſs than the laſt, and pur in a few 
flowers, bind them and ſet them by, then ſpin 
twelve couple on tea-cups of three different ſizes 
in proportion to the globes, repreſenting baſkets, 
and bind them two and two as the globes with 
ſpun ſugar ; ſet the globes on a filver ſalver, one 
1 another, the largeſt at the bottom, and 
ſmalleſt at the top; when you have fixed the 
globes, run two ſmall wires through the middle 
of the largeſt globes, acroſs each other ; then 
take a large darning needle and filk, and run it 
through the middle of the largeſt baſkets, croſs 
it at the bottom, and bring it up to the top, and 
make a loop to hang them on the wire, and do 
ſo with the reſt of your baſkets, hang the largeſt 
baſkets on the wires, then put two more wires 
a little ſhorter acroſs, through the middle of the 
ſecond globes, and put the ends of the wires out 
betwixt the baſkets, and hang on the four mid- 
dle ones, then run two more wires ſhorter than 
the laſt though the middle of the top globes, and 
hang the baſkets over the loweſt ; {tick a {pris 
f 0 
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of myrtle on the top of your globes, and ſet it 
on the middle of the table. Obſerve you do not 
t too much ſugar down at a time for a ſilver 
web, becauſe the ſugar will loſe its moiſture, and 
run in lumps inſtead of drawing out ; nor too 
much in the ladle, for the golden web will loſe 
its colour by heating too often. —You may make 
the baſkets a filver, and the globes a gold co- 
lour, if you chooſe them.—It is a pretty deſert 
for a grand table. | 


To make CALF's FooT JELLY. 


PUT a gang of calves feet well cleaned into 
a pan, With fix quarts of water, and let them 
boil gently till reduced to two quarts, then take 
out the feet, ſcum off the fat clean, and clear 
the jelly from the ſediment, beat the whites 
of five eggs to a froth, then add one pint of 
Liſbon, Madeira, or any pale made wine, if you 
chooſe it, then ſqueeze in the juice of three le- 
mons : when your ſtock is boiling, take three 
ſpoonfuls of it, and keep ſtirring it with your 
wine and eggs, to keep it from curdling, then add 
alittle more ſtock, and ſtill keep ſtirring it, and 
then put it in the pan, and ſweeten it with loaf 
ſugar to your taſte, a glaſs of French brandy will 
keep the jelly from turning blue in froſty air, 
put in the outer rind of two lemons, and let it 
boil one minute all together, and pour it into a 
flannel bag, and let it run into a baſon, and keep 
pouring it back gently into the bag till it runs 
clear and bright, then ſet your glaſſes under the 
bag, and cover it, leſt duſt gets in.— If you would 
have the jelly for a fiſh-pond, tranſparent pud- 


ding, 
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ding, or hen's neſt, to be turned out of the 
mould, boil half a pound of iſinglaſs in a pint 
of water, till reduced to one quart, and put 
it into the ſtock before it is refined. 


To make Sa voukx JELLY. 


SPREAD ſome ſlices of lean veal and ham 
in the bottom of a ſtew-pan, with a carrot and 
turnep, or two or three onions ; cover it, and 
let it ſweat ona flow fire, till it is as deep a brown 
as you would have it, then put to it a quart of 
very clear broth, ſome white pepper, mace, a 
very little ifinglaſs, and ſalt to your taſte ; let 
this boil ten minutes, then ſtrain it through a 
French ſtrainer, ſcum off all the fat, and put it 
to the whites of three eggs, run it ſeveral times 
through a jelly bag, as you do other jellies. 


To make SAyoukyY JELLY for cold Meats. 


BOIL beef and mutton to a ſtiff jelly, ſeaſon 
it with a little pepper and ſalt, a blade or two of 
mace, and an onion, then beat the whites of four 
eggs, put it to the jelly, and beat it a little, then 
run it through a jelly bag, and when clear, pour 
it on your meat or fowls in the diſh you ſend it 
up on. 


| To make HARTSHORN JeLLy a ſecond Way. 
TAKE half a pound of hartſhorn and put to 


it two quarts of water, let it ſtand in the oven 
all night, then ſtrain it from the hartſhorn, and 
put to it a pint of Rheniſh wine, the ww) of 

our 
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four eggs, a little mace, the juice of three 
lemons, and ſugar to your taſte; boil them to- 
gether, and ſtrain it through a jelly bag; when 
it is fine put it in your glaſſes for uſe. 


N. B.—If you have no Rheniſh wine, white 
wine will do. 


To make FLUMMERY. 


PUT one ounce of bitter and one of ſweet 
almonds into a baſon, pour over them ſome 
boiling water, to make the ſkins come off, which 
is called blanching, ſtrip off the ſkins, and 
throw the kernels into cold water, then take 
them out, and beat them in a marble mortar, 
with a little roſe water to keep them from oil- 
ing, when they are beat, put them into a pint 
of calf's foot ſtock, ſet it over the fire, and 
{weeten it to your taſte with loaf ſugar, as ſoon 
as it boils ſtrain it through a piece of muſlin or 
cauſe, when a little cold put it into a pint of 
thick cream, and keep ſtirring it often till it 
grows thick and cold, wet your moulds in cold 
water, and pour in the flummery, let it ſtand 
five or ſix hours at leaſt before you turn them 
out ; if you make the flummery ſtiff, and wet 
the moulds, it will turn out without putting it 
into warm water, for water takes off the figures 
of the mould, and makes the flummery look 
dull, —N. B. Be careful you keep ſtirring it till 


cold, or it will run in lumps when you turn 
it out of the mould, 


0 To 
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To make CoLourtinoG for FL An R ang 


JELLIES. 
TAKE two penny-worth of cochineal, bruiſe 


it with the blade of a knife, and put it into half 


a tea-cupful of the beſt French brandy, and let it 
ſtand a quarter of an hour; filter it through 
a fine cloth, and put in as much as will make 
the jelly or flummery a fine pink; if yellow, 
take a little ſaffron, and tie it in a rag, diſſolve it 
in cold water; if green, take ſome ſpinage, boil 
it, take off the froth, and mix it with the jelly; 
if white, put in ſome cream. 


To make a Fisn-PoND. 


FILL four large fiſh moulds with flummery, 
and fix ſmall ones, take a China bowl, and put 
in half a pint of ſtiff clear calf's foot jelly, let it 
ſtand till cold, then lay two of the ſmall fiſhes 
on the jelly, the right fide down, put in half a 
pint more jelly, let it ſtand till cold, then lay 
in the four ſmall fiſhes acroſs one another, that 
when you turn the bowl upſide down the heads 
and tails may be ſeen, then almoſt fill your 
bowl with jelly, and let it ſtand till cold, then 
lay in the jelly four large fiſhes, and fill the ba- 
ſon quite full with jelly, and let it ſtand till the 
next day; when you want to uſe it, ſet your 
bowl to the brim in hot water for one minute, 
take care that you do not let the water go into 
the baſon, lay your plate on the top of the ba- 
ſon, and turn it upſide down, if you want it for 
the middle, turn it out upon a falver ; be ſure 
you make your jelly very {tiff and clear. 


5 
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To make a HEN's NEST. 


TAKE three or five of the ſmalleſt pullet 
eggs you can get, fill them with flummery, and 
| when they are ſtiff and cold peel of the ſhells, 
are off the rinds of two lemons very thin, and 
boil them in ſugar and water, to take off the 
bitterneſs, when they are cold, cut them in 
long ſhreds to imitate {traws, then fill a baſon 
one third full of {tiff calf's foot jelly, and let it 
ſtand till cold, then lay in the ſhred of the le- 
mons, in a ring about two inches high in the 
middle of your baſon, ſtrew a few corns of ſago 
to look like barley, fill the baſon to the height 
of the peel, and let it ſtand till cold, then lay 
your eggs of flummery in the middle of the ring, 
that the ſtraw may be ſeen round, fill the baſon 
quite full of jelly, and let it ſtand, and turn it 
out the ſame way as the fiſh-pond. 


To make BLANC-MANGE of ISINGLASS. 


BOIL one ounce of ifinglaſs in a quart of 
wates till it is reduced to a pint, then put in 
the whites of four eggs, with two ſpoonfuls of 
rice water, to keep the eggs from poaching, and 
ſugar to your taſte, and run it through a jelly- 
bag, then put to it two ounces of ſweet and 
one ounce of bitter almonds, give them a ſcald 
in your jelly, and put them through a hair ſieve, 
put it in a China bowl, the next day turn it 
out, and ſtick it all over with almonds, blanched 
and cut lengthways: garniſh with green leaves 
or flowers, 


— O 2 GREEN 


% 


+ 
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GREEN BLANC-MANGE of ISINGLAss, 


DISSOLVE your ifinglaſs, and put to it two 
ounces of ſweet and two ounces of bitter al. 
monds, with as much juice of ſpinage as will 
make it green, and a ſpoonful of French brangy, 
ſet it over a ſtove fire till it is almoſt ready to 
boil, then ſtrain it through a gauze fieve, whey 
it grows thick, put it into a melon mould, and 
the next day turn it out—garniſh it with red 
and white flowers. 


CLEAR BLANC-MANGE. 


TAKE-a quart of ſtrong calf's foot jelly, 
ſkim off the fat and ſtrain it, beat the whites of 
four eggs, and put them to your jelly, ſet it 
over the fire, and keep ſtirring it. till it boils, 
then pour it into a jelly bag, and run it through 
ſeveral times till it is clear, beat one ounce of 
{ſweet almonds, and one of bitter, to a paſte, 
with a ſpoonful of roſe water ſqueezed through 
a cloth, then mix it with the jelly, and three 
ſpoonfuls of very good cream, ſet it over the 
fire again, and keep ſtirring it till it 1s almoſt 
boiling, then pour it into a bowl, and ſtir it very 
often till it is almoſt cold, then wet your moulds 


and fill them. 


YELLoOow FLUMMERY. 


TAKE two ounces of ifinglaſs, beat it and 
open it, put it into a bowl, and pour a pint of 
boiling water upon it, cover it up till almoſt 
cold, and add a pint of white wine, the juice 


F 


of 
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of two lemons, with the rind of one, the yolks 
of eight eggs beat well, ſweeten it to your taſte, 
put it in a toſſing- pan and keep ſtirring it, when 
it boils ſtrain it through a fine ſieve, when al- 
moſt cold, put it into cups and moulds. 


A good GREEN. 


LAY an ounce of gambouge in a quarter of 
a pint of water, put an ounce and a half of good 
ſtone blue in a little water, when- they. are both 
diſſolved, mix them together, add a quarter of 
a pint more water, and a quarter of a pound of 
fine ſugar, boil it a little, then put it into a galli- 
pot, cover it cloſe and it will keep for years ; be 
careful not to make it too deep a Freen, for a 
very little will do at a time. 


FRUIT in JELLY. 


PUT half a pint of clear ſtiff calf's foot jelly 
into a baſon, when it is ſet and {tiff lay in three 
fine ripe peaches, and a bunch of grapes with 
the ſtalks up, put a few vine leaves over them, 
then fill up your bowl with jelly, and let it ſtand 
till the next day; then ſet your baſon to the brim 
in hot water, and as ſoon as you find it leaves the 
baſon, lay your diſh over it, and turn your jelly 
carefully upon it—garniſh with flowers. 


GREEN MELON I FLUMMERY, 


MAKE alittle tiff flummery, with a good 
deal of bitter almonds in it, add to it as much 
Juice of ſpinage as will make it afine pale green, 

3 when 
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when it is as thick as good cream wet your mes 
lon mould and put it in, then put a pint of clear 
calf's foot jelly into a large baſon, and let them 
ſtand till the next day, then turn out your me. 
lon, and lay it the right fide down in the mid. 
dle of your baſon of jelly; then fill up your 
baſon with jelly that is beginning to ſet, let it 
ſtand all night, and turn it out the ſame way as 
the fruit in jelly: make a garland of flowers, 
and put it in your jelly.—lIt is a pretty diſh for 
middle at ſupper, or corner for a ſecond courſe 
at dinner. 


G1LDeD Fisn in JELLY. 


MAKE alittle clear blanc-mange as is directed 
in the receipt, then fill two large fiſh moulds 
with it, and when it is cold turn it out, and gild 
them with gold leaf, or ſtrew them over with 
gold and filyer bran mixed, then lay them on a 
loup diſh, and fill it with clear thin calf's foot 
jelly, it muſt be fo thin as they will ſwim in itz 
if you have no jelly, Liſbon wine, or any kind 
of pale made wines will do. | | 


Hex and CHICKENS #n JELLY: 
MAKE ſome flummery with a deal of ſweet 


almonds in it, colour a little of it brown with 
chocolate, and put it in a mould the ſhape ofa 
hen; then colour ſome more flummery with the 
yolk of a hard egg beat as fine as poſlible, leave 
part of your flummery white; then fill the moulds 
of ſeven chickens, three with white flummery, 
and three with yellow, and one the colour of the 

| en; 
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hen ; when they are cold turn them into a deep 
diſh ; put under and round them lemon peel, 
boiled tender and cut like ſtraw, then E a little 
clear calf's foot jelly under them, to keep them 
in their places, and let it ſtand till it is ſtiff, then 
fill up your diſh with more jelly. — They are a 
pretty decoration for a grand table. 


Jo make a TRANSPARENT PUDDING. 
MAKE your calf's foot jelly very ſtiff, and 


when it is quite fine put a gill into a china ba- 
ſon, let it ſtand till it is quite ſet; blanch a few 
Jordan almonds, cut them and a few jar raiſins 
lengthways, cur alittle citron and candied lemon 
in little thin ſlices, ſtick them all over the jelly, 
and throw in a few currants, then pour more 
jelly on till it is an inch higher ; when your jelly 
is ſet, ſtick in your almonds, raiſins, citron, and 
candied lemon, with a few currants ſtrewed in, 
then more jelly as before, then more almonds, 
raiſins, citron, and lemon in layers, till your 
baſon is full; let it ſtand all night, and turn it 
out the ſame way as the fiſh-pond. 


To mate a DESERT ISLAND. 


TAKE a lump of paſte, and form it into a 
rock three inches broad at the top, colour it, and 
ſet it in the middle of a deep China diſh, and ſet 
a caſt figure on it, with a crow on its head, and 
a knot of rock candy at the feet; then make a 
roll of paſte an inch thick, and ſtick it on the 
inner edge of the dith, two parts round, and cut 
eight pieces of eringo roots, about three inches 

| O 4 long, 
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Tong, and fix them upright to the roll of paſte on 
the edge; make gravel walks of thot comfits. 
from the middle of the end of the diſh, and Gor 
{mall figures in them, roll out ſome paſte, and 
cut it open like Chineſe rails; bake it, and fix it 
on either ſide of one of the gravel walks with 
gum, have ready a web of ſpun ſugar, and ſet 
it on the pillars of eringo root, and cut part of 
the web off, to form an entrance where the 
Chineſe rails are.—lIt is a pretty middle diſh 
for a ſecond courſe at a grand table, or a wedding 
ſupper, only ſet two crowned figures on the 
mount inſtead of one. . 


To make a FLOATING ISLAND. 


GRATE the yellow rind of a large lemon 
into a quart of cream, put in a large glaſs of 
Madeira wine, make it pretty ſweet with loaf 
ſugar, mill it with a chocolate mill to a ſtrong 
froth, take it off as it rifes, then lay it upon a ſieve 
to drain all night, then take a deep glaſs diſh, 
and lay in your froth, with a Naples biſcuit in 
the middle of it, then beat the white of an egg 
to aſtrong froth, and roll a ſprig of myrtle in 
it to imitate ſnow, ſtick it in the Naples biſcuit, 
then lay all over your froth currant jelly cut in 
very thin ſlices, pour over it very fine ſtrong 
calt's foot jelly, when it grows thick lay it all 
over, till it looks like a glaſs, and your diſh is 
full to the brim ; let it ſtand ti]l-it is quite cold 
and ſtiff, then lay on rock candied ſweet-meats 
upon the top of your jelly, and ſheep and ſwans 
to pick at the myrtle ; ſtick green ſprigs in two 
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or three places on the top of your jelly, amongſt 
your ſhapes ;. it looks very pretty in the middle 
of a table. for ſupper. You mult not put the 
ſhapes on the jelly till you are going to ſend it 
to the table. 


To make a FLOATING ISLAND @ ſecond Way. 
TAKE calf's foot jelly that is ſet, break it a 


little, but not too much, for it will make it 
frothy, and prevent it from looking clear, have 
ready a middle-fized turnep, and rub it over with 
gum water, Or the white of an egg, then ſtrew 
it thick over with green ſhot comfits, and ſtick 
on the top of it a ſprig of myrtle, or any other 
pretty green ſprig, then put your broken jelly 
round it, ſet. ſheep or ſwans upon your jelly, 
with either a green leaf, or a knot of apple paſte 
under them, to keep the jelly from diſſolving; 
there are ſheep and ſwans made for that purpoſe, 


you may put in ſnakes, or any wild animals of 
the ſame ſort. 


. To mate a Rocky IsLAND. 


MAKE alittle ſtiff lummery, and put it into 
five fiſn moulds, wet them before you put it in, 
whenit is ſtiff, turn it out, and gild them with 
gold leaf, then take a deep China diſh, fill it 
near full of clear calf's-foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes, and a 
few ſlices of red currant jelly cut very thin 
round them, then raſp a ſmall French roll, and 
rub it over with the white of an egg, and ſtrew 


all 
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all over it ſilver bran and glitter mixed together 
ſtick a ſprig of myrtle in it, and put it into the 
middle of your diſh, beat the white of an eg 

to a very high froth, then hang it on your ſprig 
of myrtle like ſnow, and fill your diſh to the 
brim with clear jelly; when you ſend it to table, 
put lambs and ducks upon your jelly, with either 
green leaves or moſs under them, with their 
heads towards the myrtle. 

4. 5 


To make MooN$SHINE, 


TAKE the ſhapes of a half moon, and five 
or ſeven ſtars, wet them, and fill-them withflum. 
mery, let them ſtand till they are cold, then turn 
them into a' deep china diſh, and pour lemon 
cream round them, made thus: Take a pint of 
ſpring water, put to it the juice of three lemons, 
and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf 
ſugar, then ſet it over a ſlow fire, and ſtir it one 
way till it looks white and thick, if you let it 
boil it will curdle, then ſtrain it through a hair 
fieve, and let it ſtand till it is cold, beat the yolks 
of five eggs, mix them with your whites, ſet 
them over the fire, and keep ſtirring it till it is 
almoſt ready to boil, then pour it into a baſon; 
when it is cold pour it among your moon and 
ſtars : garniſh with flowers.—lt is a proper diſh 
for a ſecond courſe, either for dinner or ſupper, 


To make MooN and STARS in JELLY. 


TAKE a deep china diſh, turn the mould of 


a half moon, and ſeven ſtars, with the * 
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fide upward in the diſh, lay a weight upon every 


mould to keep them down, then make ſome 
flummery, and fill your dith with it; when it is 
cold and ſtiff, take your moulds carefully out, 
and fill the vacancy with clear calf's foot jelly; 
you may colour your flummery with cochineal 
and chocolate to make it look like the ſky, and 
your moon and ſtars will ſhow more clear —gar- 
niſh with rock candy ſweet-meats.—lt is a pret- 
ty corner diſh, or a proper decoration for a 
grand table, * 


To make Eds and BACON in FLUMMERY. 


TAKE a pint of ſtiff flummery, and make 
part of it a pretty pink colour with the colour- 
ing for the flummery, dip a potting-pot in cold 
water, and pourin red flummery the thickneſs 
of a crown piece, then the ſame of white flum- 
mery, and another of red, and twice the thick- 
neſs of white flummery at the top ; one layer 
muſt be ſtiff and cold before you pour on ano- 
ther, then take five tea-cups, and put a large. 
ſpoonful of white flummery into each tea-cup, 
and let them ſtand all night, then turn your 
flummery out of your potting-pots on the back 
of a plate, with cold water, cut your flum- 
mery into thin Mices, and lay it on a china 
dich, then turn your flummery out of the cups 
on the diſh, and take a bit out of the top of 
every one, and lay in half a preſerved apri- 
cot; it will confine the ſyrup from diſcolouring 
the lummery, and make it like the yolk of a 
poached 


204 THE EXPERIENCED 


poached egg; garniſh with flowers. —It isa pret- 
ty corner diſh for dinner, or ſide for ſupper, 


SoLOMox's TEMPLE in FLUMMERY. 


MAKE a quart of ſtiff flummery, divide it 
into three parts, make one part a pretty thick 
colour, with a little cochineal bruiſed fine, and 
ſteeped in French brandy, ſcrape one ounce of 
chocolate very fine, diſſolve it in alittle ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light ſtone colour, the 
laſt part muſt be white, then whet your temple 
mould, and fix it in a pot to ſtand even, then fill 
the top of the temple with red flummery for the 
ſteps, and the four points with white, then fill 
it up with chocolate flummery; let it ſtand till 
the next day, then looſen it round with a pin, 
and ſhake it looſe very gently, but do not dip your 
mould in warm water, it will take off the gloſs, 
and ſpoil the colour; when you turn it out ſtick 
a ſmall ſprig, or a flower ſtalk, down from the 
top of every point, it will ſtrengthen them, and 
make it look pretty, lay round it rock candy 
fweet-meats.—lIt is proper for a corner diſh for 
a large table. 


To make OATMEAL FLUMMERY. 
TAKE a pint of bruiſed groats, and put three 


pints of fair water to them early in the morn- 
ing, and let it ſtand till noon, then pour all the 
water off, and put in the ſame quantity of water 
as before upon them, ſtir it well, and let it ſtand 
till jour o'clock, then run it through a ſieve of 

cloth, 


ENGLISH HOUSE-KEEPER. 20g 


cloth, then boil it, and keep ſtirring it all the 

while, put in a ſpoonful of water now and then 
as it boils, when it begins to thicken drop a 

little on a plate; when it leaves the plate it is 

enough: put it in glaſſes to turn out. 


To make CRIBBAGE CARDS in FLUMMERY. 


FILL five ſquare tins the ſize of a card with 
very ſtiff flummery, when you turn them out 
have ready a little cochineal diſſolved in brandy, 
and ſtrain it through a muſlin rag, then take a 
camel's hair pencil, and make hearts and dia- 
monds with your cochineal, then rub a little 
cochineal with a little eating oil upon a marble 
ſlab till it is very fine and bright, then make 
clubs and ſpades ; pour a little Liſbon wine into 
the diſh, and ſend it up. 


To make a Dis of SNow. 


TAKE twelve large apples, put them in cold 
water, and ſet them over a very flow fire, and 
when they are ſoft pour them upon a hair fieve, 
take off the ſkin, and put the pulp into a baſon, 
then beat the whites of twelve eggs into a very 
ftrong froth, beat and fift half a pound of double 
refined ſugar, and ſtrew it into the eggs, beat the 
pulp of your apples to a ſtrong froth, then beat 
them all together till they are like a ſtiff ſnow, 
then lay it upon a china diſh, and heap it up as 
high as you can, and ſet round it green knots of 
palte in imitation of Chineſe rails, ſtick a ſprig 

of myrtle in the middle of the diſh, and ſerve it 
up. Alt is a pretty corner diſh for a large table. 
Tos 
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To mike BLAck Caps. 


TAKE ſix large apples, and cut a ſlice off the 

bloſſom end, put them in a tin, and ſet them in 
a quick oven till they are brown, then wet them 
with roſe water, and grate a little ſugar over 
them, and ſet them in the oven again till they 
look bright, and very black, then take them out, 
and put them into a deep china diſh or plate, 
and pour round them thick cream cuſtard, or 
white wine and ſugar. 


To make GREEN CAPs. 


TAKE codlings juſt before they are ripe, 
green them as you would for preſerving, thenrub 
them over with a little oiled butter, grate double 
refined ſugar over them, and ſet them in the 
oven till they hook bright, and ſparkle like froſt, 
then take them out, and put them into a deep 
china diſh, make a very fine cuſtard, and pour 
it round them; ſtick ſingle flowers in every 
apple and ſerve them up.—It is a pretty corner 
diſh for either dinner or ſupper. 


To flew Peaks. 


PARE the largeſt ſtewing pears, and ſtick a 
clove in the bloſſom end, then put them in a well 
tinned ſaucepan, with a new pewter ſpoon in 

the middle, fill it with hard water, and ſet it 
over a flow fire for three or four hours, till your 
pears are ſoft, and the water reduced to a ſmall 


quantity, then put in as much loaf ſugar as wy 
a | | mak 
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make it a thick ſyrup, and give the pears a boil 
in it, then cut ſome lemon peel like ſtraws and 
hang them about your pears, and ſerve them up 
with the ſyrup in a deep diſh. 


To make LEMON SYLLABUBS. 


TO a pint of cream put a pound of double 
refined ſugar, the juice of ſeven lemons, grate 
the rinds of two lemons into a pint of white 
wine, and half a pint of ſack, then put them 
all into a deep pot, and whiſk them for half an 
hour, put it into glaſſes the night before you 
want it: it is better for ſtanding two or three 


days, but it will keep a week it required. 


To make LEMON SYLLABUBS @ ſecond may. | 


PUT a pint of cream to a pint of white wine, 
then rub a quarter of a pound of loaf ſugar upon 
the out rind of two lemons, till you have'got 
out all the eſſence, then put the ſugar to the 
cream, and ſqueeſe in the juice of both lemons, 
tet it ſtand for two hours, then mill them with 
a chocolate mill, to raiſe the froth, and take it 
oF with a ſpoon as it riſes, or it will make it 
heavy, lay it upon a hair ſieve to drain, then fill 


your glaſſes with the remainder, and lay on the 


froth as high as you can, let them ſtand all night 
and they will be clear at the bottom; ſend them 
to the table upon a ſalver, with jellies 


To make SOLID SYLLABUBS. 
TAKE a quart of rich cream, -and put in a 
pint of white wine, the juice of four lemons, 
and 
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and ſugar to your taſte, whip it, up very well, 
and take off the froth as it riſes, put it upon à 
hair fieve, and let it ſtand till the next day in , 
cool place, fill your glaſſes better than half ful. 
with the thin, then put on the froth, and hea 
it as high as you can; the bottom will look clear, 
and keep ſeveral days. | | 


To make WHIP SYLLABUBS. 


TAKE a pint of thin cream, rub a lump of 
loaf ſugar on the outſide of the lemon, and ſweeten 
it to your taſte, then put in the juice of a lemon, 
and a glaſs of Madeira wine, or French brandy, 
mill it toa froth with a chocolate mill, and take 
it off as it riſes, and lay it upon a hair ſieve, then 
fill one half of your poſſet glaſſes a little more 
than half full with white wine, and the other half 
of your glaſſes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obſerve that it is well drained on your ſieve, 
or it will mix with your wine, and ſpoil your 
ſyllabubs. 


To make a SYLLABUB under the Cow. 


PUT a bottle of ſtrong beer and a pint of 
cyder into a punch- bow], grate in a ſmall nut- 
meg, and ſweeten it to your taſte ; then milk as 
much milk from the cow as will make a ſtrong 
froth, and the ale look clear, let it ſtand an hour, 
then ſtrew over it a few currants, well waſhed, 
picked, and plumped before the fire, then ſend 
1t to the table. 


CHAP. 
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"CHAP, II. 


Obſervations on PRESERVING. 


HEN you make any kind of jelly, take 
care you do not let any of the ſeeds from 
the fruit fall into your jelly, nor ſqueeze it too 
near, for that will prevent your jelly from being 
ſo clear; pound your ſugar, and let it diſſolve in 
the ſyrup before you ſet it on the fire, it makes 
the ſcum riſe well, and the jelly a better colour : 
it is a great fault to boil any kind of jellies too 
high, it makes them of a dark colour ; you muſt 
never keep green ſweet- meats in the firſt ſyrup 
longer than the receipt directs, leſt you ſpoil 
their colour; you muſt take the ſame care with 
oranges and lemons ; as to cherries, damſons, 
and moſt ſort of ſtone fruit, put over them either 
mutton ſuet rendered, or a board to keep them 
| down, or they will riſe out of the ſyrup and ſpoil 
the whole jar, by giving them a ſour bad taſte ; 
obſerve to keep all wet ſweet-meats in a dry cool 
place, for a wet, damp place will make them 
mould, and a hot place will dry up the virtue, 
and make them candy; the beſt direction I can 


give, is to dip writing-paper in brandy, and lay 


it cloſe to your ſweet-meats, tie them well down 
with white paper, and two folds of thick cap- 
paper to keep out the air, for nothing can be a 


greater fault than bad tying down, and leaving 
the pots open. 


P To 


210 THE EXPERIENCED 


To make ORANGE JELLY. 


TAKE half a pound of hartſhorn ſhavings, 
and two quarts of ſpring water, let it boil til] it 
be reduced to a quart, pour it clear off, let it 
ſtand till it is cold, then take half a pint of ſpring 


water, and the rind of three oranges pared very 


thin, and the juice of fix, let them ſtand al] 
night, ſtrain them through a fine hair fieve, melt 
the jelly and pour the orange liquor to it, ſweet- 
en it to your taſte with double refined ſugar: put 
to it a blade or two of mace, four or five cloves, 
half a ſmall nutmeg, and the rind of a lemon, 
- beat the whites of five eggs to a froth, mix it 
very well with your jelly, ſet it over a clear fire, 


boil it three or four minutes, run it through your 


jelly bags ſeveral times till it is clear, and when 
you pour it into your bag take great care you do 
not ſhake it. | | 


To make HARTSHORN JELLY. 


PUT two quarts of water into a clean pan, 
with half a pound of hartſhorn ſhavings, let it 
ſimmer till near one half is reduced, {train it off, 
then put in the peel of four oranges and two 
| lemons pared very thin, boil them five minutes, 
put to it the juice of the before-mentioned le- 
mons and oranges, with about ten ounces of 
double refined ſugar, beat the whites of ſix eggs 
to a froth, mix them carefully with your Jelly, 
that you do not poach the eggs, juſt let it boil 
up, and run it through a jelly bag till it 18 clear. 


To 
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To make RED CURRANT JELLY. 


GATHER your currants when they are dry 
and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtew-pot, tie the paper over them, and 
let them ſtand. an hour in a cool oven, ſtrain 
them through a cloth, and to every quart of juice 
add a pound and a half of loaf ſugar, broken in 
ſmall lumps, ſtir it gently over a clear fire till 
your ſugar is melted, {kim it well, let it boil 
pretty quick twenty minutes, pour it hot into 
your pots ; if you let it ſtand it will break the 
jelly, it will not ſet ſo well when it is hot; 
put brandy papers over them, and keep them in 
a dry place for uſe. 


N. B.—You may make jelly of half red and 


half white currants the ſame way. 


To make BLACK CURRANT JELLY. 


GET your currants when they are ripe and 
dry, pick them off the ſtalks, and put them in 
a large ſtew-pot ; to every ten quarts of currants 
put s quart of water, tie a paper over them, and 
ſet them in a cool oven for two hours, then 
ſqueeze them through a very thin cloth; to every 
quart of juice add a pound and a half of loaf 
lugar broken in ſmall pieces, ſtir it gently till 
the ſugar is melted; when it boils ſkim it well, 
let it boil pretty quick for half an hour over a 
clear fire, then pour it into pots; put brandy 
papers 6ver them, and keep them for uſe. 


P 2 To 
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To make ArRICOT JAM. 


PARE the ripeſt apricots you can get, cut 
them thin, infuſe them in an earthen pan til 
they are tender and dry; then to every pound 
and a half of apricots put a pound of double te- 
fined ſugar, and three ſpoonfuls of water; boi 
your ſugar to a candy height, then put it upon 
your apricots, ſtir them over a flow fire till they 
look clear and thick, but do not let them boil, 
only ſimmer ; put them in glaſſes for uſe, 


To make RED RASPBERRY JAM. 


GATHER your raſpberries when they ate 
ripe and dry, pick them very carefully from the 
ſtalks and dead ones, cruſh them in a bowl with 
a filver or wooden ſpoon, pewter is apt to turn 
them a purple colour; as ſoon as you hae 
cruſhed them, ſtrew in their own weight of lot 
ſugar, and half their weight of currant juice, 
baked and ſtrained as for jelly, then ſet then 
over a clear flow fire, boil them half an hour, 
ſkim them well, and keep ſtirring them at the 
time, then put them into pots or glaſſes, with 
brandy papers over them, and keep them for 
ule. N. B. As ſoon as you have got your 
berries ſtrew in your ſugar ; do not let them 
ſtand long before you boil them; it will pre- 
ſerve their flavour. 


Ty 
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To make WaiTE RASPBERRY IAM. 


GET your raſpberries dry and full ripe, cruſh 
them fine, and ſtrew in their own weight of loaf 
ſugar, and half their weight of the juice of 
white currants, boil them half an hour over a 
clear, flow fire, ſkim them well, and put them 
into pots or glaſſes, tie them down with brandy 
papers, and keep them dry for uſe. —N. B. Strew 
in your ſugar as in the red raſpberry jam. 


To make RED STRAWBERRY JAM. 


GATHER the ſcarlet ſtrawberries very ripe, 
bruiſe them very fine, and put to them a little 
juice of ſtrawberries, beat and ſift their weight in 
ſugar, ſtrew it among them, and put them in the 
preſerving pan, ſet them over a clear, flow fire, 
ſkim them, and boil them twenty minutes, then 
put them in pots or glaſſes for uſe. 


To make GREEN GOOSEBERRY JAM. 


TAKE the green walnut gooſeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the ſeeds, then put them in a 
pan of water, green them as you do the gooſeber- 
ries in imitation of hops, and lay them on a 
fieve to drain, then beat them in a marble mor- 
tar, with their weight in ſugar, then take a quart 
of gopſeberries, boil them to maſh in a quart 
of water, then ſqueeze them, and to every pint 
of liquor put a pound of fine loaf ſugar, boil 
and (Kim it, then put in your green gooſeberries, 


£4 boil 
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boil them till they are pretty thick, clear, and a 
pretty green, then put them in glaſſes for uſe. 


To make BLACK CURRANT Jam, 


_ GET your black currants when they are ful 
ripe, pick them clear from the ſtalks, and bruiſe 
them in a bowl with a wooden mallet, to eye 
two pounds of currants put a pound and a half 
of loaf ſugar beat fine, put them into a preſery. 
ing-pan, boil them full half an hour, ſkim.it 
and {tir it all the time, then put it in potz, 
and keep it for uſe. 


To preſerve RED CURRANTS 71 Bunches, 


STONE your currants, and tie fix or ſeven 
bunches together with a thread to a piece of ſplit 
deal about the length of your finger, weigh the 
currants, and put their weight of double refined 
ſugar in your preſerving pan, with a little water, 
and boil it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil up, and cover 
them till next day, then take them out, and 
either dry them or put them in glaſſes, with the 
ſyrup boiled up with a little of the juice of red 
currants ; put brandy paper over them, and tie 
them cloſe down with another paper, and {ct 
them in adry place, 


* 


\ 


To preſerve WHITE CURRANTS in Buncbes. 


STONE your currants, and tie them in 
bunches as before, and put them in a preſerving- 
pan, 
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pan, with their weight of double refined ſugar, 
beat and ſifted fine, let them ſtand all night, 
then take ſome pippins, pare, core, and boil 
them, but do not ſtir the apples, only preſs them 
down with the back of your ſpoon, when the 
water is ſtrong of the apples, add to it the juice 
of a lemon, ſtrain it through a jelly bag till it 
runs quite clear ; to every pint of your liquor 
put a pound of double refined ſugar, boil it up 
to a ſtrong jelly, put it to your currants, and 
boil them till they look clear, cover them in the 
preſerving-pan with paper till they are almoſt 
cold, then put a bunch of currants in your glaſſes, 
and fill it up with jelly; when they are cold, 
wet paper in brandy, and lay over them, tie 
another on, and ſet them in a dry place. 


To preſerve CURRANTS for TARTS. 


GET your currants when they are dry, and 
pick them; to every pound and a quarter of cur- 
rants puta pound of ſugar into a preſerving-pan, 
with as much juice of currants as will diſſolve 
n, when it boils ſkimit, and put in your cur- 
rants, and boil them till they are clear; put 
them into a jar, lay brandy paper over, tie them 
down, and keep them in a dry place. 


To preſerve CUCUMBERS. 


TAKE ſmall cucumbers and large ones that 
will cut into quarters, the greeneſt and moſt free 
from ſeeds you can get, put them in a ſtrong 
lalt and water, in a ſtrait mouth jar, with a cab- 
54 bage 
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bage leaf to keep them down, tie a paper over 
them, ſet them in a warm place till they are 
yellow, waſh them out, and ſet them over the 
fire in freſh water, with a little ſalt in, and a 
freſh cabbage leaf over them, cover the pan very 
_ cloſe, but take care they do not boil ; if they are 
not a fine green, change your water (it will 
help them) and make them hot, and cover them 
as before; when they are a good green, take 
them off the fire, let them ſtand till they are 
cold, then cut the large ones in quarters, take 
out the ſeeds and ſoft part, then put them in 
cold water, and let them ſtand two- days, but 
change the water twice each day to take out the 
falt, take a pound of ſingle refined ſugar, and 
half a pint of water, ſet it over the fire; when 

ou have ſkimmed it clear, put in the rind of a 
ede one ounce of ginger, with the outſide 
ſcraped off: when your ſyrup is pretty thick, 
take it off, and when it is cold wipe the cu— 
cumbers dry, and put them in, boil the ſyrup 
once in two or three days for three weeks, and 
ſtrengthen the ſyrup, if required, for the great- 
eſt danger of ſpoiling them is at firſt. —The 
ſyrup is to be quite cold when you put it to 
your cucumbers, . 


To preſerve GRAPES in BRANDY. | 
TAKE ſome cloſe bunches of grapes, but 
not too ripe, either red or white, put them into 
2 jar, with a quarter of a pound of ſugar-candy, 
and fill the jar with common brandy, tie it cloſe 
with a bladder, and ſet them in a dry place. 
Morello cherries are done the ſame way. - 
| , 


-_- 
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Jo pheſerve KENTISH or GoLDEN PipPINS. 


BOIL the rind of an orange very tender, then 
lay it in water for two or three days, take a quart 
of golden pippins, gps core, quarter, and boil 
them to aſtrong jelly, and run it through a jelly 
bag, then take twelve pippins, pare them, and 
ſcrape out the cores; put two pounds of loaf 
ſugar into a ſtew-pan, with near a pint of water, 
when it boils ſkim it, and put in your pippins, 
with the orange rind in thin ſlices, let them boil 
faſt till the ſugar is very thick and will almoſt 
candy, then put in a pint of the pippin jelly, 
boil them faſt till the jelly is clear, then ſqueeſe 
in the juice of a lemon, give it one boil, and 
put them into pots or glaſſes, with the orange 
peel. 


To preſerve GREEN CoDLINGs 7hat will keep 
. . all the Year. 


TAKE codlings about the ſize of a, walnut, 
with the ſtalks and a leaf or two on, put a hand- 
ful of vine leaves into a braſs pan of ſpring wa- 
ter, then a layer of codlings, then vine leaves, do 
ſo till the pan is full, cover it cloſe, that no 
ſteam can get out, ſet it on a flow fire; when 
they are ſoft take off the ſkins with a penknife, 
then put them in the ſame water with the vine 
leaves; it muſt be quite cold or it will be apt 
to erack them, put a little roach allum, and ſet 
them over a very flow fire till they are green 
(which will be in three or four hours) then take 
them 
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them out, and lay them on a ſieve to drain, 
Make a good ſyrup, and give them a gentle boil 
once a day for three days, then put them in 
ſmall jars ; put brandy paper over them, and 
keep them for uſe. 


To preſerve GREEN APRICOTS. 


GATHER your apricots before the ſtones 
are hard, put them into a pan of hard water, 
with plenty of vine leaves, ſet them over a flow 
fire till they are quite yellow, then take them out 
and rub them with a flannel and. falt to take off 
the lint, put them into the pan to the ſame water 
and leaves, ,cover them cloſe, ſet them a great 
diſtance from the fire till they are a fine light 
green, then take them carefully up, pick out all 
the bad coloured and broken ones, boil the beſt 
gently two or three times in a thin ſyrup, let 
them be quite cold every time; when they look 
plump and clear, make a ſyrup of double refined 
ſugar, but not too thick, give your apricots a 
gentle boil in it, then put them into pots or 
glaſſes, dip paper in brandy, lay it over them, 
and keep them for uſe; then take all the broken 
and bad coloured ones, and boil them in the firſt 
ſyrup for tarts. 


To preſerve GOOSEBERRIES green, 


TAKE green walnut gooſeberries when they 
are full grown, and take out the ſeeds, put them 
in cold water, cover them cloſe with vine leaves, 
and ſet them over a ſlow fire; when they are hot 

take 
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take them off, and let them ſtand, and when 
they are cold ſet them on again till they are 
pretty green, them put them on a fieve to drain, 
and have ready a ſyrup made of a pound of double 
refined ſugar, and half a pint of ſpring water ; 
the ſyrup is to be cold when the gooſeberries are 
put in, and boil them till they are clear, then 
jet them by for a day or two, then give them 
two or three ſcalds, and put them into pots 
or glaſſes for uſe. 


To preſerve GREEN GOOSEBERRIES Imitation 
of Hoes. 


TAKE the largeſt green walnut gooſeberries 
you can get, cut them at the ſtalk end in four 
quarters, leave them whole at the bloſſom end, 
then take out-all the feeds, and put five or fix 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 
through the bunch of gooſeberries, and tie a knot 
to faſten them together (they reſemble hops) 
and put cold ſpring water in your pan, a large 
handful of vine leaves in the bottom, and three 
or four layers of gooſeberries, with plenty of vine 
leaves between every layer, and over the top of 
your pan; cover it ſo that no ſteam can get out, 
and ſet them on a ſlow fire; when they are ſcald- 
ing hot take them off, and let them ſtand till 
they are cold, then ſet them on again, till they 
are a good green, then take them off and let 
them ſtand till they are quite cold, then put 
them in a ſieve to drain, make a thin ſyrup; to 


every pint of water put in a pound of common 
loaf 
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loaf ſugar, boil it and ſkim it well: when it is 
about half cold put in your gooſeberries, and let 
them ſtand till the nextday, then give them one 
boila day for three days, then make a ſyrup; to 
every pint of water put in a pound of fine ſugar, a 
ſlice of ginger, and a little lemon peel cut length. 
. ways exceeding fine, boil and ſkim it well, give 
your gooſeberries a boil in it; when they are 
cold put them into glaſſes or pots, lay papers 
dipped in brandy over them, tie them up, and 
keep them for ule, 


To preſerve SPRIGS green. 
GATHER the ſprigs of muſtard when it is 


going to ſeed, put them in a pan of ſpring water, 
with a great many vine leaves under and over 
them, put to them one ounce of roach allum, 
ſet it over a gentle fire, when it is hot take it 
off, and let it ſtand till it is quite cold, then 
cover it very cloſe, and hang it a great height 
over a flow fire; when they are green, take out 
the ſprigs, and lay them on a ſieve to drain, then 
makea good ſyrup, boil your ſprigs in it once 
a day for three days, put them in, and keep 
them for uſe. —They are very pretty to ſtick in 
the middle of a preſerved orange, or garniſh a ſet 
of ſalvers.—Y ou may preſerve young peas when 
they are juſt come into pod the ſame way. 


To preſerve GREEN GAGE Prunus. 
TAKE the fineſt plums you can get juſt be- 


fore they are ripe, put them in a pan, with a layer 
of vine leaves at the bottom of your pan, then 
a layer of plums, do ſo till your pan is almoſt 
full, then fill it with water, ſet them on a 8 
re; 
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fire; when they are hot, and their ſkins begin to 
riſe, take them off, and take the {kins carefully 
off, put them on a fieve as you do them, then 
lay them in the ſame water, with a layer of leaves 
betwixt, as you did at the firſt, cover them very 
cloſe, ſo that no ſteam can get out, and hang 
them a great diſtance from the fire till they are 
green, which will be five or fix hours at leaſt, 
then take them carefully up, lay them on a hair 
fieve to drain, make a good ſyrup, give them a 
gentle boil in it twice a day, for two days, take 
them out and put them into a fine clear ſyrup; 
put paper dipped in brandy over them, and keep 
them for uſe. 


To preſerve WALNuTs black. 
TAKE the ſmall kind of walnuts, put them 


in falt and water, change the water every day for 
nine days, then put them in a fieve, let them 
ſtand in the air until they begin to turn black, 
then put them into a jug, and pour boiling wa- 
ter over them, and let them ſtand till the next 
day, then put them in a ſieve to drain, ſtick a 
clove into each end of your walnut, put them 
iato a pan of boiling water, let them boil five 
minutes, then take them up; make a thin 
ſyrup, ſcald them in it three or four times a 
day till your walnuts are black and brizht, then 
make a thick ſyrup with a few cloves and a lit- 
tle ginger cut in ſlices, ſkim it well, put in your 
walnuts, boil them five or fix minutes, and 
then put them in your jars; wet your p per with 
brandy, lay it over them, and tie them down _ 
with 


222 THE EXPERIENCED 


with bladders. The firſt year they are a little 
bitter, but the ſecond year they will be very good. 


To preſerve WALNUTS green. 


TAKE large French walnuts when they are 

a little larger than a good nutmeg, wrap every 
walnut in vine leaves, tie it round with a ſtring, 
then put them into a large quantity of ſalt and 
water, let them lie in it for three days, then put 
them in freſh ſalt and water, and let them lie in 
that for three days longer, then take them out, 
and lay a large quantity of vine leaves in the 
bottom of your pan; thenalayer of walnuts, then 
vine leaves, do ſo till your pan is full, but take 
great care the walnuts do not touch one another; 
fill your pan with hard water, with a little bit 
of roach allum, ſet it over the fire till the water 
is very hot, but do not let it boil, take it off, let 
them ſtand in the water till it is quite cold, then 
ſet them over the fire again ; when they are 
green take the pan off the fire, and when the 
water 1s quite cold take out the walnuts, lay 
them on a ſieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed ; 
when it is pretty cool put in your walnuts, let 
them ſtand all night, the next day give them 
ſeveral ſcalds, but do not let them boil, keep 
your preſerving- pan cloſe covered, and when you 
tee that they look bright, and a pretty colour, 
have ready made a rich ſyrup, of fine loaf ſugar, 
with a few ſlices of ginger, and two or three 
blades of mace, ſcald your walnuts in it, put 
them in ſmall jars, with paper dipped in brandy 
wy over 
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over them, tie them down with bladders, and 
keep them for uſe. | 


To preſerve WALNUTS white. 


TAKE the large French walnuts full grown, 
but not ſhelled, pare them till you ſee the white 
appear, put them in falt and water as you do 
them, have ready boiling a large ſaucepan full 
of ſoft water, boil them in it five minutes, take 
them up, and lay them betwixt two cloths till 
you have made a thin ſyrup, boil them gently in 
it for four or five minutes, then put them in a 
jar, ſtop them up cloſe, that no ſteam can get 
out, if it does it will ſpoil the colour, the 
next day boil them again, when they are cold 
make a freſh thick ſyrup, with two or three ſlices 
of ginger and a blade of mace, boil and ſkim 
it well, then give your walnuts a boil 1n it, and 
put them in glaſs jars, with papers dipped in 
brandy laid over them, and tie bladders over 
them to keep out the air. 


To make ORANGE MARMALADE. 


TAKE the cleareſt Seville oranges you can 
get, cut them in two, then take out all the pulp 
and juice into a baſon, pick all the ſeeds and 
ſkins out of it, boil the rinds in hard water till 
they are tender (change the water two or three 
times while they are boiling) then pound them 
in a. marble mortar, add to it the juice and pulp, 
and put them in a preſerving- pan, with double 
its weight of loaf ſugar, ſet it over a ſlow fire, 

boil 
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boil it a little more than half an hour, then pit 
it into pots, with brandy papers over them. 


To make TRANSPARENT MARMALADE, 


TAKE very pale Seville oranges, cut them in 
quarters, take out the pulp, and put it into a 
baſon, pick the ſkins and ſeeds out, put the peels 
in alittle ſalt and water, let them ſtand all night, 
then boil them in a good quantity of ſpring 
water till they are tender, then cut them in very 
thin ſlices, and put them to the pulp; to every 
pound of marmalade put a pound and a half of 
double refined ſugar beaten fine, boil them toge- 
ther gently for twenty minutes ; if it is not 
clear and tranſparent, boil it five or ſix minutes 
longer, keep ſtirring it gently all the time, and 
take care you do not break the ſlices; when it 
is cold, put it into jelly or ſweet-meat glaſſes, tie 
them down with brandy papers over them.— 
They are pretty for a deſert of any kind. 
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To make Qu INE MARMALADE. 


| GET your quinces when they are full ripe, 

pare them and cut them into quarters, then take 
out the core, and put them into a ſaucepan that 
is well tinned, cover them with the parings, fill 
the ſaucepan near full of ſpring water, cover it 
cloſe and let them ſtew over a flow fire till they 
are ſoft, and of a pink colour, then pick out all 
your quinces from the parings, beat them (ps 
pulp in a marble mortar, take their weight ot 
fine loaf ſugar, put as much water to it as will 


diſſolve it, boil and ſkim it well, then put in 
your 
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your quinces, and boil them gently three'quarters 
of an hour, keep ſtirring it all the time, or it 
will ſtick to the pan and burn; when it is cold 
put it into flat ſweet- meat pots, and tie it down 
with brandy paper. 


To make APRICOT MARMALA DE. 


WHEN you preſerve your apricots, pick out 
all the bad ones, and thoſe that are too ripe for 
keeping, boil them in the ſyrup till they will 
maſh, then beat them in a marble mortar to a 
paſte ; take half their weight of loaf ſugar, and 
put as much water to it as will diſſolve it, boil 
and ſkim it well, boil them till they look clear, 
and the ſyrup thick like a fine jelly, then put 
it into your {weet-meat glaſſes, and keep them 
for uſe. 


To preſerve GREEN PINE APPLES. 


GET your pine apples before they are ripe, 
and lay them in ſtrong ſalt and water five days, 
then put a large handful of vine leaves in the 
bottom of a large ſaucepan, and put in your 
pine apples, fill your pan with vine leaves, 
then pour on the ſalt and water it was laid in, 
cover it up very cloſe, and ſet it over a {low fire, 
let it ſtand till itisa fine light green, have ready 
a thin ſyrup, made of a quart of water and a 
pound of double refined ſugar; when it is almoſt 
cold'put it into a deep jar, and put in the pine 
apple with the top on, let it ſtand a week, and 
take care that it is well covered with the ſyrup, 


* then 
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then boil your ſyrup again, and pour it carefully 


into your jar, leſt you break the top of your 
pine apple, and let it ſtand eight or ten weeks, 
and give the ſyrup two or three boils to keep it 
from moulding, let your ſyrup ſtand till it is 
near cold before you pour it on; when your 
pine apple looks quite full and green, take it 
out of the ſyrup, and make a thick ſyrup of 
three pounds of double refined ſugar, with as 
much water as will diſſolve it, boil and ſkim it 
well, put a few ſlices of white gingerin it; when 
it is near cold pour it upon your pine apple, 
tie it down with a bladder, and the pine apple 


will keep many years, and not ſhrink, but if 
you put it into thick ſyrup at the firſt, it will 


ſhrink, for the ſtrength of the ſyrup draws out 
the juice and ſpoils 1t.—— YN. B. It is a great 


fault to put any kind of fruit that is preſerved 


whole into thick ſyrup at firſt. 


To preſerve RED GOOSEBERRIES. 


TO every quart of rough red gooſeberries put 
a pound of loaf ſugar, put your ſugar into a 
preſerving-pan, with as much water as will diſ- 
ſolve it, boil and ſkim it well, then put in your 
gooſeberries, let them boil a little, and ſet them 
by till the next day, then boil them till they 
look clear, and the ſyrup thick, then put them 
into pots or glaſſes, cover them with brandy 
papers, and keep them for uſe, 
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To preſerve STRAWBERRIES hole. 


GET the fineſt ſcarlet ſtrawberries with their 
ſtalks on, before they are too ripe, then lay them 
ſeparately on a china diſh, beat and ſift twice 
their weight of double refined ſugar, and ſtrew 
it over them, then take a few ripe ſcarlet ſtraw- 
berries, cruſh them, and put them into a jar, 
with their weight of double refined ſugar beat 
ſmall, cover them cloſe, and let them ſtand in 
a kettle of boiling water till they are ſoft, and 
the ſyrup is come out of them, then ſtrain them 
through a muſlin rag into a toſſing- pan, boil and 
ſkim it well, when it is cold put in your whole 
ſtrawberries, and ſet them over the fire till the 
are milk warm, then take them off, and let them 
ſtand till they are quite cold, then ſet them on 
again and make them a little hotter, do ſo ſe- 
veral times till they look clear, but do not let 
them boil, it will fetch the ſtalks off, when the 
ſtrawberries are cold, put them into jelly glaſſes, 
with the ſtalks downwards, and fill up your 
glaſſes with the ſyrup; tie them down with 
brandy papers over them. They are very pretty 
amongſt jellies and creams, and proper for ſet- 
ting out a deſſert of any kind. 


To preſerve WHITE RASPBERRIES whole, 


GE your raſpberries when they are turning 
white, with the ſtalks on about an inch long, 
lay them fingle on a diſh, beat and ſift their 
weight of double refined ſugar, ſtrew it over 


r them, 


228 THE EXPERIENCED 


them, to every quart of raſpberries take a quart 
of white currant juice, put to it its weight of 
double refined ſugar, boil and ſkim it well, then 
put in your raſpberries and give them a ſcald, 
take them off and let them ſtand for two hours, 
then ſet them on again, and make them a little 
hotter, do ſo for two or three times, till they 
look clear, but do not let them boil, it will make 
the ſtalks come off; when they are pretty cool 
put them into jelly glaſſes, with the ſtalks down, 
and keep them for uſe.—N. B. You may pre- 
ſerve red raſpberries the ſame way, only take 
red currant juice inſtead of white. | 


To preſerve MoRELLo CHERRIES. 


GET your chetries when they are full ripe, 
take out the ſtalks and prick them with a pin, 
to every two pounds of Hherries put a pound and 
a half of loaf ſugar, beat part of your ſugar and 
ſtrew it over them, let them ſtand all night, diſ- 
ſolve the reſt of your ſugar in half a pint of the 
juice of currants, ſet it over a ſlow fire, and put 
in the cherries with the ſugar, and give thema 
gentle ſcald, let them ſtand all night again, and 

ive them another ſcald, then take them care- 
ally out, and boil your ſyrup till it is thick, 
then pour it upon your cherries; if you find it 
be too thin boil it again. 


To preſerve BARBERRIES in Bunches. 


TAKE the female barberries, pick out all the 
| largeſt bunches, then pick the reſt from the 


ſtalks, put them in as much water as will . 
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a ſyrup of your bunches, boil them till they are 
ſoft, then ſtrain them through a fieve ; to every 
pint of the juice put a pound and a half of loaf 
ſugar boil and ſkim it well, and to every pint 
of ſyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots and 
glaſſes; tie brandy papers over, and keep them 
for ule. 


To preſerve BARBERRIES for TARTS. 


PICK the female barberries clean from the 
ſtalks, then take their weight in loaf ſugar, put 
them in a jar, and ſet them in a kettle of boiling 
water till the ſugar is melted, and the barberries 
quite ſoft, the next day put them in a pre- 
ſerving-pan, and boil them fifteen minutes, then 
put them in jars, and keep them in a dry, cool 
place. | 


To preſerve DaMsoNs. 


TAKE the ſmall long damſons, pick off the 
ſtalks, and prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf ſugar pounded, ſet them in a moderate 
oven till they are ſoft, then take them off, and 
give the ſyrup a boil, and pour it upon them, 
do ſo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them 1n, and pour over them rendered 
mufton ſuet; tie a bladder over them, and keep 
them for uſe ina very cool place, 
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To preſerve MAGNUM Bonum Prunus. 


TAKE the large yellow plums, put them in 
a pan full of ſpring water, ſet them over a ſlow 

fire, keep putting them down with a ſpoon till 
you find the {kin will come off, then take them 
up and peel the ſkin off with a pen-knife, put 
them in a fine thin ſyrup and give them a gentle 
boil, then take them off, and turn them pretty 
often in the ſyrup, or the outſide will turn 
brown ; when they are quite cold, ſet them over 
the fire again, let them boil five or ſix minutes, 
then take them off, and turn them very often in 
the ſyrup till they are near cold, then take them 
out, and lay them ſeparately on a flat china diſh, 
| ſtrain the ſyrup through a muſlin rag: add to it 
the weight of the plums of fine loaf ſugar, boil 
and ſkim it very well, then put in your plums, 
boil them till they look clear, then put them 
carefully into jars or glaſſes, cover them well 
with the ſyrup, or they will loſe their colour, 
put brandy papers and a bladder over them. 


To preſerve WiNE SOURS. 


TAKE the fineſt wine ſours you can get, 
pick off the ſtalks, run down the ſeam with a 
pin only ſkin deep, then take half their weight 
of loaf ſugar pounded, and lay it betwixt your 
plums in layers till your jar is full, ſet them in 
a kettle of boiling water till they are ſoft, then 
drain the ſyrup from them, and give ita boil, 
and pour it on them, do ſo ſeveral times, till 
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you ſee the ſkin look hard and the plums clear, 
jet them ſtand a week, then take them out one 
by one, and put them into glaſſes, jars, or pots, 
give your ſyrup a boil, if you have not ſyrup 
enough boil a little clarified ſugar with your 
ſyrup, and fill up your glaſſes, jars,or pots.with 
it, and put brandy papers over, and tie a bladder 
over them to keep out the air, or they will loſe 
their colour, and grow a purple. — They are 
pretty with either ſteeple cream, any kind-of 
flummeries, or under a filver web. 


7 
To preſerve APRICOTS. 0 


PARE your apricots, and thruſt out the 
ſtones with a ſcewer, to every pound of apricots 
put a pound of loaf ſugar, ſtrew part of it over 
them, and let them ſtand till the next day, then 
give them a gentle boil three or four different 
times, let them go cold betwixt every time. 
take them out of the ſyrup one by one, the laſt 
time as you boil them, ſkim your ſyrup well, 
boil it till it looks thick and clear, then pour it 


over your apricots, and put brandy papers over 
them. | 


To preſerve PEACHES. 7 ol 


GET the largeſt peaches before they are too 
ripe, rub off the lint witha cloth, then run 
them down the ſeam with a pin, ſkin deep, 
cover them with French brandy, tie a bladder 
over them, and let them ſtand a week, then take 
them out, and make a ſtrong ſyrup for them, 
boil and ſkim it well, put in your peaches, and 
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boil them till they look clear, then take them 
out, and put them into pots or glaſſes; mix the 
ſyrup with the brandy, when it 1s cold pour jt 
on your peaches ; tie them cloſe down with 4 
bladder that the air cannot get in, or the peaches 
will turn black, 


To preſerve QUINCEs whole. 


PARE -your quinces very thin and round, 
that they may look like a ſcrew, then put them 
into a well tinned ſaucepan, with a new pewter 
| ſpoon in the middle of them, and fill your ſauce- 
pan with hard water, and lay the parings over 
your quinces, to keep them down, cover your 
ſaucepan ſo cloſe that the ſteam cannot get out, 
ſet them over a ſlow fire till they are ſoft, anda 
fine pink colour, let them ſtand till they are 
cold, and make a good ſyrup of double refined 
ſugar, boil and ſkim it well, then put in your 
quinces, let them boil ten minutes, take them 
off, and let them ſtand two or three hours, then 
boil them till the ſyrup looks thick, and the 
quinces clear, then put them intodeep jars, with 
brandy papers and leather over them; keep them 
in a dry place for uſe.——N. B. You may pre- 
ſerve quinces in quarters the fame way. 


To preſerve ORANGEs carved, 


TAKE the faireſt Seville oranges you can 
get, cut the rinds with a pen-knife in what form 
you pleaſe, draw out the part of your peel as 
you cut them, and put them into ſalt and hard 

| Water, 
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water, let them ſtand for three days to take out 
the bitter, then boil them an hour in a large 
ſaucepan of freſh water, with ſalt in it, but 
do not cover them, it will ſpoil the colour, then 
take them out of the ſalt and water, and boil 
them ten minutes in a thin ſyrup for four or 
five days together, then put them into a deep 
jar, let them ſtand two months, and then make 
a thick ſyrup, and juft give them a boil in it, 
let them ſtand till the next day, then put them 
in your jar, with brandy papers over; tie them 
down with a bladder, and keep them for uſe. 

N. B. You may preſerve whole oranges with- 
out carving the ſame way, only do not let them 
boil ſo long, and keep them in a very thin ſyrup 
at firſt, or it will make them ſhrink and wither. 
—Always obſerve to put falt in the water for 
either oranges preſerved or any kind of orange 
chips, | 


To preſerve ORANGES ia JELLY. 


TAKE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſix pence, and ſcoop out the 
Pulp quite clean, tie them ſeparately in muſlin, 
and lay them in ſpring water for two days, 
change the water twice a day, then boil them in 
the muſlin till tender, upon a flow fire, as the 
water waſtes put hot water into the pan, and 
keep them covered, weigh the oranges before 
you ſcoop them, and to every pound put two 
pounds of double refined ſugar, and one pint of 
water, boil the ſugar and water with the juice of 
the oranges to a 1yrup, ſkim it very well, let it 

| ſtand 
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ſtand till cold, then put in the oranges, and boil 
them half an hour; if they are not quite clear 
boil them once a day for two or three days; pare 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but do not tir 
the apples, only put them down in the water 
with the back of a ſpoon, ſtrain the water through 
a jelly bag till quite clear, then to every pint of 
water put one pound of double refined ſugar, 
and the juice of a lemon ſtrained fine, boil it u 

to a ſtrong jelly, drain the oranges out of the 
ſyrup, put them into glaſs jars, or pots of the 
ſize of an orange, with the holes upward, and 
pour the jelly over them, cover them with 
brandy papers, and tie them cloſe down with 
bladders.—Y. B. You may do lemons the ſame 
way. 


To preſerve LE Mos. 


CARVE or pare your lemons very thin, and 
makea round hole on the top the ſize of a ſhil. 
ling, take out all the pulp and ſkins, rub them 
with falt, and put them in ſpring water as you 
do them, to prevent them from turning black, 
let them lie in for five or fix days, then boil them 
in freſh ſalt and water fifteen minutes, have 
ready made a thin ſyrup of a quart of water, 
and a pound of loaf ſugar, boil them in it five 
minutes, oncea day, for four or five days, then 
put them in a large jar, let them ſtand for fix 
or eight weeks, and it will make them look 
clear and plump, then take them out of that 
ſyrup, or they will mould; make a ſyrup of 
fine ſugar, put as much water to it as wg: 
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ſolve it, boil and ſkim it, then put in your. 
lemons, and boil them gently till they are clear, 
then put them intoa jar with brandy papers over; 
tie them cloſe down, and keep them in a 
dry place for uſe. | 


To preſerve ORANGES with MARMALADE. 


PARE your oranges as thin as you can, then 
cut a hole in the ſtalk end, the ſize of a fix- 
pence, take out all the pulp, then put your 
oranges in ſalt and water, boil them a little more 
than an hour, but do not cover them, it will turn 
them a bad colour, have ready made a ſyrup of 
a pound of fine loaf ſugar, witha pint of water, 
put in your oranges, boil them till they look 
clear, then pick out all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poſſible, and take its weight 
of double refined ſugar, boil it ina clean toſſing- 
pan over a flow clear fire, till it looks quite clear 
and tranſparent, when it is cold take your 
oranges out, and fill them with your marmalade, 
pet on your top, and put them in your ſyrup 

gain, let them ſtand for two months, then 
make a ſyrup of double refined ſugar, with as 
much water as will diſſolve it, boil and ſkim it 
well, then give your oranges a boil in it; put 
brandy papers over, and tie them down with a 
bladder: they will keep for ſeveral years, 


To 


236 THE EXPERIENCED 


| To make BULLACE CHEESE, 
TAKE your bullace when they are full ripe, 


put them into a pot, and to every quart of by]. 
lace put a quarter of a pound of loaf ſugar beat 
ſmall, bake them in a moderate oven till they 
are ſoft, then rub them through a hair ſieve, to 
every pound of pulp add half a pound of loaf 
ſugar beat fine, then boil it an hour and a half 
over a ſlow fire, and keep ſtirring it all the time, 
then pour it into potting pots, and tie brandy 
papers over them, and keep them in a dry 
place; when it has ſtood a few months it will 
cut aut very bright and fine. N. B. You may 
make ſloe cheeſe the ſame way. 


To make ELDER Ros. 


_ GATHER your elder-berries when they are 
fall ripe, pick them clean from the italks, put 
them in large ſtew pots, and tie a paper over 
them, put themin a moderate oven, let them 
ſtand two hours, then take them out, and put 
them in a thin coarſe cloth and ſqueeſe out all 
the juice you can get, then put eight quarts into 
a well-tinned copper, et it over a flow fire, let 
it boil till it be reduced to one quart, when it 
grows near done, keep ſtirring it, to prevent its 
burning to the bottom, then put it into potting 
pots, let it ſtand two or three days in the ſun, 
then dip a paper in ſweet oil the ſize of your 
pot, and lay it on, tie it down with a bladder, 
and keep ĩt in a very dry place for ule, 


To 


” ENGLISH HOUSE-KEEPER. 237 


To make Black CURRANT Ro. 


GET your currants when they are ripe, pick 
bake, and ſqueeſe them the (ame as you did the 
elder-berries, then put fix quarts of the juice 
into a large toſſing- pan, boil it over a flow fire 
till it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 
it, and tie it down the ſame way as you did your 
elder rob. 


To flew PiePINs whole. 

PARE and core your pippins and throw them 
into fair water as you pare them, then take the 
weight of the fruit of double refined ſugar, and 
diſſolve it in a quart of water, then boil it up, 
and ſcum it clean, then put in the fruit, let 
them ſtew gently till they are tender, and look 
clear, then take them out, and ſqueeſe in the 
juice of a large lemon, and let it boil up, ſcum 
it and run it through a jelly bag upon the fruit; 
you may ſtick the pippins with candied oranges 
"and lemons cut in thin ſlices, if you pleaſe. 


SRK . 


Directions for DRIN G and CAN DYING. 


n you candy any ſort of fruit, pre- 
ſerve them firſt, and dry them in a ſtove, 
or before the fire, till the ſyrup is run out of 
them, 
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them, then boil your ſugar candy height, dip 
in the fruit, and lay them in diſhes in your ſtove 


till dry, then put them in boxes, and keep them 


in a dry place. 


To mate APRICOT PASTE. 


PARE and ſtone your apricots, boil them in 


water till they will maſh quite ſmall, puta pound 
of double refined ſugar in your preſerving- pan, 
with as much water as will diſſolve it, and boil 
it to ſugar again, take it off the ſtove, and put 
in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but do not 
let it bqil, pour it into china diſhes, or cups, 
ſet them in a ſtove, when they are ſtiff enough 
to turn out put them on glaſs plates, turn them 
as you ſee occaſion till they are dry. 


Jo make RASPBERRY PASTE. 


MASH a quart of raſpberries, ſtrain one half, 
and put the juice to the other half, boil thema 
quarter of an hour, put to them a pint of red 
currant juice, let them boil altogether till your 
berries are enough, put a pound and a half 
of double refined ſugar into a clean pan, with as 
much water as will diſſolve it, and boil it to a 


ſugar again, then put in your berries and juice, 


give them a ſcald, and pour it into glaſſes or 
plates, then put them into a ſtove to dry, and 
turn them as you ſee occaſion. 
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To make GoOSEBERRY PASTE. 
TAKE a pound of red gooſeberries when they 


are full grown and turned, but netripe, cut them 
in halves, pick out all the ſeeds, have ready a 
pint of currant juice, boil your gooſeberries in it 
till they are tender, put a pound and a half of 
double refined ſugar into your pan, with as much 
water as will diſſolve it, and boil it to ſugar again, 
then put all together and make it ſcalding hot, 
but it muſt not boil, pour it into plates or glaſſes 
the thickneſs you like, then dry it in a ſtove. 


To make CURRANT PASTE either red or white. 


STRIP your currants, put a little juice to 
them to keep them from burning, boil them 
well and rub them through a hair ſieve, then 
boil it a quarter of an hour: to a pint of juice 
put a pound and a half of double refined ſugar 
fifted, ſhake in your ſugar, when it is melted 
pour it on plates, dry it as the other paſtes, and 
| turn it into what form you pleaſe. 


To make CURRANT CLEAR CAKE. 


STRIP and waſh your currants, to four quarts 
of currants put one quart- of water, boil them 
very well, then run it through a jelly bag, toa 
pint of jelly put a pound and a half of double 
refined ſugar, pounded, and ſifted through a hair 
heve, ſet your jelly on the fire, when it has 
Juſt boiled up ſhake in the ſugar, ſtir it well, 
then ſet it on the fire again, make it ſcalding 
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hot to melt the ſugar, but do not let it boil, 
then pour it on clear cake glaſſes or plates, when 
it is jellied, before it is candied, cut it in rounds 
or half rounds, this will not knot; and dry | 
them the ſame way as you did the apricot paſte, 
White currant clear cakes are made the ſame 
way, but obſerve, that as ſoon as the jelly is 
made you muſt put the ſugar to it, or it will 
change the colour. 


To make VIOLET CAKES. | 
TAKE the fineſt violets you can get, pick of 


the leaves, beat the violets fine.in a mortar, with 
the juice of a lemon, beat and fift twice their 
weight of double refined ſugar, put your ſugar 
and violets into a ſilver ſauce-pan or tankard, 
ſet it over a flow fire, keep ſtirring it gently till 
all your ſugar is diffolved, if you let it boil it will 
diſcolour your violets, drop them in china 
plates; when you take them off, put them ina 
box, with paper betwixt every layer. 


To dry CHERRIES. 
TAKE Morello cherries, ſtone them, and to 


every pound of cherries put a pound and a quar- 
ter of fine ſugar, beat and ſift it over your cher- 
ries, let them ſtand all night, take them out of 
your ſugar, and to every pound of ſugar put two 
ſpoonfuls of water, boil and ſcum it well, then 
put in your cherries, let your ſugar boil over 
them, the next morning ſtrain them, and to 
every pound of the ſyrup put half a pound more 
ſugar, let it boil a little thicker, then put in 
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your cherries, and let them boil gently, the next 
day ſtrain them, and dry them in a ſtove, and 
turn them every day, 


A ſecond Way to dry CHERRIES. 

STONE a pound and a half of cherries, put 
them in a preſerving-pan, with a little water, 
when they are ſcalding hot put them in a ſieve, 
or on a cloth to dry, then put them in your pan 
again, beat and ſift half a pound of double refined 
ſugar, ſtrew it betwixt every lay of cherries, when 
it is melted ſet them on the fire, and make them 
ſcalding hot, let them ſtand till they are cold, 
do ſo twice more, then drain them from the ſy- 
rup, and lay them ſeparately to dry; dip them 
in cold water, and dry them with a cloth, ſet 
them in the hot ſun to dry as before, and keep 
them in a dry place till you want to uſe them. 


To dry GREEN GAGE PLUMS, 


MAKE a thin ſyrup of half a pound of ſingle 
refined ſugar, ſkim it well, ſlit a pound of plums 
down the ſeam, and 75 them in the ſyrup, keep 
tem ſcalding hot till they are tender, they muſt 
be well covered with ſyrup, or they will loſe 
their colour, let them ſtand all night, then make 
a rich ſyrup; to a pound of double refined ſu- 
gar put two ſpoonfuls of water, ſkim it well 
and boil it almoſt to a candy, when it is cold 
drain your plums out of the firſt ſyrup, and put 
them in the thick ſyrup, be ſure let the ſyrup 
cover them, ſet them on the fire to ſcald till they 
look clear, then put them in a china bowl; when 
they have ſtood a week take them out, and lay 


R them 
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them on china diſhes, dry them in a ſtove, and 
turn them once a day till they are dry.—If you 
would have them green, ſcald them with vine 
leaves, the ſame way as the green gages are done, 


f To make ApRICoT CAKES. 

TAKE a pound of nice ripe apricot, ſcald 
them, and as ſoon as you find the ſkin will come 
off, peel them and take out the ſtones, beat them 
in a marble mortar to a pulp, boil half a pound 
of double refined ſugar, with a ſpoonful of wa- 
ter, ſkim it exceeding well, then put in the 
pulp of your apricots, let them ſimmer a quar- 
ter of an hour over a ſlow fire, ſtir it ſoftly all 
the time, then pour it into ſhallow flat glaſſes, 
turn them out upon glaſs plates, put them in 
ſtove, and turn them once a day till they aredry, 


To burn ALMONDS. 


TAKE two pounds of loaf ſugar, two pound; 
of almonds, put them in a ſtew-pan with a pint 
of water, ſet them over a clear coal fire, let 
them boil till you hear the almonds crack, take 
them off, and ſtir them about till they are quite 
dry, then put them in a wine ſieve, and ſift al 
the ſugar trom them, put the ſugar into the pan 
again with a little water, give it a boil, put four 
ſpoonfuls of ſcraped cochineal to the ſugar to 
colour it, put the almonds into the pan, keep 
ſtirring them over the fire till they are quite dry, 
put them into a glaſs and they will keep twelve 
months, 


To dry DamsoNs. 5 


GET your damſons when they are full ripe, ; 


( 
C 
( 
( 
7 
- 
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ſpread them on a coarſe cloth, ſet them in a ver AX 
| 5 cool! 
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cool oven, let them ſtand a day or two; if they 
are not as dry as a freſh prune, put them in an- 
other cool oven for a day or two longer, till they 
are pretty dry, then take them out, and lay them 
in a dry place: they will eat like freſh plums in 
the winter. 


To candy Gix ER. 

BEAT two pounds of fine loaf ſugar, put 
one pound in a toſſing- pan, with as much water 
as will diſſolve it, with one ounce of race ginger 
rated fine, ſtir them well together over a very 
low fire till the ſugar begins to boil, then ſtir 
in the other pound, and keep ſtirring it till it 
grows thick, then take it off the fire, and drop 
it in cakes upon earthen diſhes, ſet them in a 
warm-place to dry, and they will look white, 

and be very hard and brittle. | 


To nate ORANGE CHIPS. | 
TAKE the beſt Seville oranges, pare them 


aſlant, a quarter of an inch broad, if you can 
keep the paring whole it looks much prettier, 
when you have pared them all, put them in ſalt 
and ſpring water for a day or two, then boil 
them in a large quantity of ſpring water till they 
are tender, then drain them on a ſieve, have ready 
Ja thin ſyrup, made of a quart of water, and a 
pound of fine ſugar, boil them (a few at a time 
to keep them from breaking) till they look clear, 
then put them into a ſyrnp made of fine loaf ſu- 
ar; with as much water as will diſſolve it, and 
boil them toa candy height, when you take them 
Jup, lay themon fieves,and grate double refined ſu- 
Wer alloverthem,and put them in a ſtove, or by the 
ee to dry, and keep them in a dry place for uſe. 
| 1 To 
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| To dry CURRANTS in Bunches. 
WHEN the currants are ſtoned and tied up 
in bunches, /to every pound of currants take a 
ound and ahalf of ſugar, and to every pound 
of ſugar put half a pint of water, boil the ſyrup 
very well, lay your currants in it, ſet them on 
the fire, and let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand till 
the next day, then make them ſcalding hot, let 
them ſtand for two or three days, with a paper 
cloſe to them, then lay them on earthen plates, 
and ſift them well over with ſugar, put them in 
a ſtove to dry, the next day lay them on fieves, 
but do not turn them till the upper fide is dry, 
then turn them, and fift the other ſide well with 
ſugar; when they are quite dry, lay them be- 
twixt papers. er! 4 
To dry APRICOTS. 

TAKE a pound of apricots, pgre and ſtone 
them, put them in your toſſing- pan, pound and 
. ſift half a pound of double refined ſugar, ſtrew 
a little amongſt then, and lay the reſt over them; 
letthem ſtand twenty-four hours, turn them three 
or four times in the ſyrup, then boil them pretty 
quick till they look clear, when they are coldtake 
them out, and lay them on glaſſes, put them into 
a {tove, and turn them every halt hour, the next 
day every hour, and after as you ſee occaſion, 


To make LEMON DRoPs. 


"DIP a lump of treble refined loaf ſugar in 
water, boil it itiffiſh, take it off, rub it with the 
hack of a filver ſpoon to the fide of your pan, 


then grate in ſome lemon-peel, boil it up, and 
2 drop 
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drop it on paper ; if you want it red put in a 
little cochineal]. 


To make LE Mo DRors a ſecond Way. 
TAKE the juice of three freſh lemons ſtrained 


fine, and mix it with a pound of treble refined 
ſugar beaten and ſifted through a lawn ſieve, beat 
them together for an hour, it will make them 
white and bright, then drop them upon writing 
paper, and dry them before the fire or in the ſun. 
They are a pretty ornament for a deſſert. 


To make PEPPERMINT DRors f carry in the 
Pocket. 


TAKE one pound of treble refined ſugar, 
beat it fine and ſift it through a lawn fieve, then 
mix it with the whites of two eggs, beat it to a 
thick froth, then add ſixty drops of the oil of 
peppermint and beat themall well together, then 
with a tea- ſpoon drop it upon fine cap paper, 
the fize of half a nutmeg, and put them upon 
the hearth to dry, the next day take them off 
and they are fit for uſe, 


To make RASPBERRY or CURRANT DRoPs, 


TAKE the juice of raſpberries or red cur- 
rants, add as much treble refined ſugar beaten and 
finely ſifted as will make it into a thin paſte, drop 
them upon fine cap paper with a tea-ſpoon, dry 
them before the fire, the next day take them off, 
and keep them in'a glaſs jar, it will preſerve the 
flavour. They are a great ornament toa deſſert. 
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To dry PEACHES. 

PARE and ſtone the largeſt Newington 
peaches, have ready a ſaucepan of boiling water, 
put in the peaches, let them boil till they are 
tender, lay them on a ſieve to drain, then wei 
them, and put them in the pan they were boiled 
in, and cover them with their weight of ſugar, 
Jet them lie two or three hours, then boil them 
till they are clear, and the ſyrup pretty thick, 
let them ſtand all night covered cloſe, ſcald 
them very well, then take them off to cool, 
then ſet them on again till the peaches are tho- 
roughly hot, do this for three days, lay them 
on plates to dry, and turn them every day, 


To candy ANGELICA. 

TAKE it when young, cutit in lengths, cover 
it cloſe, and boil it till it is tender, peel it, and 
put it in again, let it ſimmer and boil till it is 
green, then take it up, and dry it with a cloth ; 
to every pound of ſtalks put a pound of ſugar; 
put your ſtalks into an earthen pan, beat the 
ſugar and ſtrew over them, let it ſtand two days, 
then boil it till it is clear and green, put it in a 
cullendar to drain; beat a pound 'f ſugar to a 
powder again, ſtrew it on your angelica, lay it 
on plates to dry, and ſet them in the oven after 
the pics are drawn. Three pounds and a half of 
ſugar is enough for four pounds of ſtalks. 


To candy LEMON or ORANGE PEEL. 
CUT your lemons or oranges long-ways, and 
take out all the pulp, and put the rinds into a 

| pretty 
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pretty ſtrong ſalt and hard water ſix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them out andlay them 
on a hair ſieve to drain, then make a thin ſyrup 
of fine loaf ſugar, a pound to a quart of water; 
put in your peels and boil them half an hour, 
or till they look clear, have ready a thick ſyrup 
made of fine loaf ſugar, with as much water as 
will diſſolve it; put in your peels, and boil them 
over a flow fire, till you ſee the ſyrup candy 
about the pan and peels, then take them out, 
and grate fine ſugarall over them, lay them on 
a hair ſieve to drain, and ſet them in a ſtove, or 
before the fire, to dry, and keep them in a dry 
place for uſe.—N. B. Do not cover your ſauce- 
pan when you boil either lemons or oranges. 


To boil SUGAR candy height. 


PUT a pound of ſugar into a clean toſſing- 
pan, with half a pint of water, ſet it over a very 
clear ſlow fire, take off the ſcum as it riſes, boil 
it till it looks fine and clear, then take out a lit- 
tle with a ſilver ſpoon; when it is cold, if it will 
draw a thread from your ſpoon it is boiled high 
enough for any kind of ſweet-meat, then boil 
your ſyrup, and when it begins to candy round 
the edge of your pan itis candy height. 

N. B. It is a great fault to put any kind of 
ſweetmeats into too thick a ſyrup, eſpecially at 
the firſt, for it withers your fruit, and takes off 
both the beaty and flayour. 


R 4 CHAP. 
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CHAP. X. 


Obſervations upon CREAMS, CUSTARDs, and 
CHEESE-CAKES, 


HEN you make any kind of creams and 
cuſtards, take great care your toſſing- pan 
be well tinned, put a ſpoonful of water in it, to 
prevent the cream from ſticking to the bottom 
of your pan, then beat your yolks of eggs, and 
ſtrain out the threads, and follow the directions 
of your receipt. As to cheeſe- cakes, they ſhould 
not be made Jong before you bake them, parti. 
cularly almond or lemon cheeſe-cakes, for ſtand- 
ing makes them oil and grow ſad, a moderate 
oven bakes them beſt, if it is too hot it burns 
them and fakes off the beauty, and a very flow 
oven makes them ſad and look black; make your 
cheeſe- cakes up juſt when the oven is of a pro- 
per heat, and they will rife well and be of a 
proper colour, 7 


To make Pts Ta chO CREAM. 
TAKE half a pound of piſtacho nuts, take 


out the kernels, beat them in a mortar with a 
ſpoonful of brandy, put them into a toſſing- pan, 
with a pint of good cream and the yolks of two 
eggs beat fine, ſtir it gently over a very flow fire 

till it grows thick, then put it intoa china ſoup 
plate, when it grows cold ſtick it all over with 
zmall pieces and ſerve it up. 


To mate CHOCOLATE CREAM. 


SCRAPE fine a quarter of a pound of the bet 
chocolate, put to it as much water as will dil- 


ſolve 
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ſolve it, put it in a marble mortar, beat it half 
an hour, put in as much fine ſugar as will ſweeten 
it, anda pint and a half of cream, mill it, and 
as the froth riſes lay it on a ſieve, put the re- 
maining part of your cream in poſſet glaſſes, and 
lay the frothed cream upon them. It makes a 
pretty mixture upon a {ct of ſalvers. 


T make SPANISH CREAM. 
DISSOLVE in a quarter. of a pint of roſe 


water three quarters of an ounce of ifinglaſs cut 
ſmall, run it through a hair ſieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two ſorrel leaves, and ſugar to 
your taſte, dip the diſh in cold water before you 
put in the cream, then cut it out with a jigging 
iron, and lay it in rings round different coloured 
ſweetmeats. 


To make IE CREAM. 


P ARE, ſtone, and ſcald twelve ripe apricots, 
beat them fine in a marble mortar, put to them 
ſix ounces of double refined ſugar, a pint of 
ſcalding cream, work it through a hair ſieve, put 
it into a tin that has a cloſe cover, ſet it in a tub 
of ice broken ſmall, and a large quantity of ſalt 
put amongſt it, when you ſee your cream grow 
thick round the edges of your tin, ſtir it, and 
ſet it in again till it grows quite thick ; when 
your cream is all froze up take it out of your 
tin, and put it into the mould you intend it to be 
turned out of, then put on the lid, and have 
ready another tub with ice and ſalt in as before, 
put your mould in the middle, and lay your ice 

under 


250 THE EXPERIENCED 

under and over it, let it ſtand four or five hours, 
dip your tin in warm water when you turn it 
out; if it be ſummer, you muſt not turn it out 
till the moment you want it: you may uſe an 
ſort of fruit if you have not apricots, only ob- 
ſerve to work it fine. 


To make CLOTTED CREAM. 

PUT one tea-ſpoon of earning into a quart 
of good cream, when it comes to a curd break 
it very carefully with a filver ſpoon, lay it upon 
a fieve to drain alittle, put it into a china ſoy 

late, pour over it ſome good cream, with t 
juice of raſpberries, damſons, or any kind of 
fruit to make it a fine pink colour, ſweeten it 
to your taſte, and lay round it a few ſtrawberry 
leaves.—lt is proper for a middle at ſupper, or 
a corner at dinner. 


To make HAR T8HORN CREAM. 


TAKE four ounces of hartſhorn ſhavings, 
boil them in three pints of water till it is reduced 
to half a pint, ran it through a jelly bag, put 
to it a pint of cream, let it juſt boil up, then 

ut it into jelly glaſſes, let it ſtand till it is cold, 
b dipping your glaſſes into ſcalding water it 
will flip out whole, then ſtick them all over 
with flices of almonds cut length-ways : it eats 
well with white wine and ſugar, like flummery. 


To make RIBBAND CREAM. 


TAKE eight quarts of new milk, ſet it on 
the fire, when it is ready to boil put in a your 
of good cream, earn it, and pour it into a large 
bow], let it ſtand all night, then take off the 

cream, 
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cream, and lay it on a fieve to drain, cut it to 
the ſize of your glaſſes, and lay red, green, or co- 
loured ſweetmeats between every layer of cream. 


To make LEMON CREAM. 


TAKE a pint of ſpring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of ſix eggs very well, 
mix the whites with the water and lemon, put 
ſugar to your taſte, then ſet it over the fire, and 
keep ſtirring it till it thickens, but do not let 
it boil, ſtrain it through a cloth, beat the yolks 
of ſix eggs, put it over the fire till it be quite 
thick, then put it into a bowl to cool, and put 


it in your glaſſes. 


To nate STEEPLE CREAM with WINE SOURS, 


TAKE one pint of ſtrong clear calf 's-foot 
jelly, the yolks of four hard eggs, pounded in 
a mortar exceeding fine, with the juice of a 
Seville orange, and as much double refined ſugar 
as will make it ſweet, when your jelly is warm 
put it in, and keep ſtirring it till it is cold and 
grows as thick as cream, then put it into jelly 
glaſſes, the next day turn it out into a diſh with 
e e wine ſours, ſtick a ſprig of myrtle in 

he top of every cream, and ſerve it up with 
flowers round it. I 


To make RASPBERRY CREAM. 


| TAKE a quart of raſpberries, or raſpberry 
jam, rub it 13 a hair ſieve to take out the 
ſeeds, mix it well with your cream, put in as 
4 much 
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much loaf ſugar as will make it pleaſant, then 
put it into a milk-pot to raiſe a froth with a cho- 
colate mill ; as your froth riſes take it off with 
a ſpoon, lay it upon a hair ſieve, when you have 
got what froth you have occaſion for, put the 


remainder of your cream into a deep china din 


or punch-bowl, put your frothed cream upon it 
as high as it will lie on, then ſtick a light flower 
in the middle, and ſend it up. It is proper for 
a middle at ſapper, or a corner at dinner, 


— 


LEMON CREAM with PEEL. © « 


BOIL a pint of cream, when it is half cold 
put in the yolks of four eggs, ſtir it till it is 
cold, then ſet it over the fire, with four ounces 
of loaf ſugar, a tea ſpoonful of grated lemon 


peel, ſtir it till it is pretty hot, take it of | 


the fireand put it in a baſon to cool, when it is 
cold put it in ſweetmeat glaſſes, lay paſte knots, 
or lemon peel cut like long ſtraws, over the tops 
of your glaſſes. —It is proper to be put upon a 
bottom ſalver, amongſt jellies and whips. 


ORANGE CREAM. 


TAKE the juice of four Seville oranges, and 
the out-rind of one pared exceeding fine, put 
them into a toſſing- pan, with one pint of water, 
and eight ounces of ſugar, beat the whites of 
five eggs, ſet it over the fire, ſtir it one way till it 
grows thick and white, ſtrain it through a gauze 
ſieve, ſtir it till it is cold, then beat the yolks of 
five eggs exceeding well, put it in your toſſing- 

| pan 
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an with the cream, ſtir it over a very flow fire 
till it is ready to boil, put it into a baſon to cool, 
and ſtir it till it is quite cold, then put it into 
jelly glafſes : ſend it in upon a ſalver, with whips 
and Jellies. 


To mate BURNT CREAM. 


BOIL a pint of cream with ſugar and a lit- 
tle lemon peel ſhred fine, then beat the yolks of 
fix and the whites of four eggs ſeparately, when 

our cream is cooled, put in your eggs, with a 
Foonful of orange-flower water, and one of fine 
flour ; ſet it over the fire, keep ſtirring it till it 
is thick, put it into a diſh ; when it is cold fift 
a quarter of a pound of ſugar all over, hold a 
hot ſalamander over it til] it is very brown, and 
looks like a glaſs plate put over your cream. 


To mate La PoMPADOUR CREAM. 


BEAT the whites of five eggs to a ſtrong 
froth, put them into a toſſing-pan, with two 
ſpoonfuls of orange-flower water, two ounces of 
btagar, ſiir it gently for three or four minutes, 
then pour it into your diſh, and pour good 
melted butter over it, and ſend it in hot. 
It is a pretty corner diſh for a ſecond courſe 
at dinner. | 


To make TEA CREAM. 


TO half a pint of milk put a quarter of an 
ounce of fine hyſon tea, boil them together, 
ſtrain the leaves out, and put to the milk half a 


pint 
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pint of cream, and two tea ſpoonfuls of rennet; 
{et it over ſome hot embers in the diſh you ſend 
it to table in, and cover it with a tin plate; 
when it is thick it is enough. —Garniſh with 
ſweetmeats, and ſend it up. 


To make KING WiILLIAM's CREAM. 


BEAT the whites of three eggs very well, 
then ſqueeſe out the juice of two large or three 
ſmall lemons ;. take two ounces more than the 
weight of the juice of double refined ſugar, and 
mix it. together with two or three drops of 
orange-flower water, and five or ſix ſpoonfuls of 
fair ſpring water ; when all the ſugar is melted, 
put. the whites of the eggs into the pan and 
the juice, ſet it over a ſlow fire, and keep ſtir- 
ring it till you find it thicken, then ſtrain it 
through a coarſe cloth quick into the diſh. 


Snow and CREAM, @ pretty Supper Diſh. 


MAKE a rich boiled cuſtard, and put it in 
the bottom of your china or glaſs diſh, then 
take the whites: of eight eggs beat with roſe 
water and a ſpoonful of treble refined ſugar, 
till it is a ſtrong froth; put ſome milk and 
water into a broad ſtew- pan, and when it boils 
take the froth off the eggs, and lay it on the milk 


carefully, and lay it on your cuſtard. 


To 


and water, and let it boil once up; take it off 
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To make CREAM CHEESE. 


PUT one large ſpoonful of ſteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a ſieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the ſieve again, and put 
on it a two pound weight, ſprinkle a little ſalt 
on it and let it ſtand all night, then lay it on a 
board to dry, when dry lay a few ſtrawberry 
leaves on it, and ripen it between two pewter 
diſhes in a warm place, turn it, and put on 
freſh leaves every day. 


To make a TRITLE. 


PUT three large maccaroons in the middle of 
your diſh, pour as much white wine over them 
as they will drink, then take a quart of cream, 
put in as much ſugar as will make it ſweet, rub 
your ſugar upon the rind of a lemon, to fetch out 
the eſſence, put your cream into a pot, mill it 
to a ſtrong froth, lay as much froth upon a fieve 
as will fill the diſh you intend to put your trifle 
in, put the remainder of your cream into a 
toſſing- pan, with a ſtick of cinnamon, the yolks 
of four eggs well beat, and ſugar to your taſte, 
ſet them over a gentle fire, ſtir it one way till it 
1s thick, then take it off the fire, pour it upon 
your maccaroons, when it is cold put on your 
frothed cream, lay round it different coloured 
ſweetmeats, and ſmall ſhot comfits, and fi- 
gures or flowers. 


ALMOND 


%s 77 
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fi 
ALMOND CUSTARDS. tl 

PUT a quart of cream into a tofſing-pan, , 1 
tick of cinnamon, a blade or two of mace, boi „ 
it and ſet it to cool, blanch two ounces of al. P 
monds, beat them fine in a marble mortar with i 
roſe water, if you like a ratafia taſte, put in 2 f 
few apricot kernels or bitter almonds, mix them tl 
with your cream, {weeten it to your taſte, ſet * 
it on a ſlow fire, keep ſtirring it till it is pretty , 

thick, if you let it boil it will curdle, pour it ; 
into cups, &c. 
To make LEMON CUSTARDS. 

TAKE a pint of white wine, half a pound of fl 
double refined ſugar, the juice of two lemons, 0 
the out-rind of one pared very thin, the inner- b 
rind of one boiled tender and rubbed through a ſl 
fieve, let them boil a good while, then take out c 

the peel and a little of the liquor, ſet it to cool, y 
pour the reſt into the diſh you intend for it; beat f 
four yolks and two whites of eggs, mix them n 
with your cool liquor, ſtrain them into your t 
diſh, ſtir them well up together, ſet them on a = 
ſlow fire, or boiling water, to bake as a cuſtard, 
when 1t is enough, grate the rind of a lemon 
all over the top; you may brown it over with \ 
x hot ſalamander.— It mey be eat either hot } 
or cold. a , 

To make ORANGE CusTARDs. 

BOIL the rind of half a Seville orange very { 

tender, beat it in a marble mortar till it is very 


fine, 
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ſine, put to it one ſpoonful of the beſt brandy, 


the juice of a Seville orange, four ounces of loat 
ſugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating them till 
they are cold, put them in cuſtard cups, and 
ſet them in an earthen diſh of hot water, let 
them ſtand til they are ſet, then take them out, 
and ſtick preſerved orange on the top, and ſerve 
them up either hot or cold. It is a pretty cor- 
ner diſh for dinner, or a fide diſh for ſupper. 


To make a common CUSTARD. 


TAKE aquart of good cream, ſet it over & 


low fire, with alittle cinnamon, and four ounces 
of ſugar ; when it has boiled take it off the fire; 
beat the yolks of eight eggs, put to them a 
ſpoonful of orange-flower water to prevent the 
cream from cracking, ſtir them in by degrees as 
your cream cools, put the pan over a very flow 
fre, ſtir them carefully one way till it is al- 
moſt boiling, then put it into cups, and ſerve 
them up. | 


To make a BEEST CUSTARD. 


TAKE a pint of beeſt, ſet it over the fire, 
with a little cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one ſpoonful of flour, and a ſpoonful of 
thick cream, pour your hot beeſt upon it by 
degrees, mix it exceeding, well together, and 
ſweeten it to your taſte ; you may either put it 
in cruſts or cups, or bake it. | 


-- To 


— _ 


— 
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To make an ApPIE FLOATING ISLAND. 


BAKE fix or eight very large apples, when 
they are cold peel and core them, rub the py] 
through a ſieve with the back of a wooden 
ſpoon, then beat it up light with fine ſugar, well 
ſifted, to your taſte ; beat the whites of four 
eggs with orange-flower water in another boy] 
till it is a light froth, then mix it with your 
apples a little at a time till all is beat together, 
and exceeding light; make a rich boiled cyf. 
tard, and put it in a china or glaſs diſh, and lay 
the apples all over it. Garniſh with currant 
Jelly, or. what you pleaſe. 


To make FAIRY BUTTER- 


TAKE the yolks of four eggs boiled hard, 
a quarter of a pound of butter, beat two ounces 
of ſugar in a large ſpoonful of orange-flower 
water, beat them all together to a fine paſte, let 
it ſtand two or three hours, then rub it through 
a cullendar upon a plate; it looks very pretty. 


To make ALMOND CHEESE-CAKES. 


TAKE four ounces of Jordan almonds, 
blanch them, and put them into cold water, beat 
them with roſe water in a marble mortar, or 
wooden bowl, with a wooden peſtle, put to it four 
ounces of ſugar, and the yolks of four eggs 
beat fine, work it in the mortar or bowl till it 
becomes white and frothy, then make a rich puff 
paſte, which muſt be made thus : Take halt: 


pound of flour, a quarter of a pound of bore, 
ru 


1 
| | 
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rub a little of the butter into the flour, mix it 
tiff with a little cold water, then roll your paſte 
ſtraight out, ſtrew over a little flour, and lay 
over it in thin bits one third of your butter, throw 
a little more flour over the butter, do ſo for 
three times, then put your paſte in your tins, 
fill them, and grate ſugar over them, and bake 
them in a gentle oven. 


To make BREAD CREESE-CAKk ES. 


SLICE a penny loaf as thin as poſſible, pour 
on it a pint of boiling cream, let it ſtand two 
hoars, then take eight eggs, half a pound of 
butter, and a nutmeg grated, beat them well 
together, putin halfa pound of currants well 
waſhed, and dried before the fire, and a ſpoon- 
ful of brandy, or white wine, and bake them 
in raiſed cruſts, or petty-pans. 


To make CITRON CHEESE-CAKES. 
BOIL a quart of cream, beat the yolks of four 


eggs, mix them with your cream when it is 


cold, then ſet it on the fire, let it boil till it 
curds, blanch ſome almonds, beat them with 
orange-flower water, put them into the cream, 
with a few Naples biſcuits, and green citron 
ſhred fine, ſweeten it to your taſte, and bake 


them in tea-cups. 


To make Rice CHRESE-CAKES. 


BOIL four ounces of rice till tender, put it 
upon a ſieve to drain, put in four eggs well beat- 
en, half a pound of butter, half a pint of cream, 


S 2 {ix 
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fix ounces of ſugar, a nutmeg grated, and a glaſs 
of ratafia water or brandy: beat them all to. 
gether, and bake them in raiſed cruſts. 


To make CURD CHEESE-CAK ES. 


TAKE half a pint of good curds, beat them 
with four eggs, three ſpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia, 
roſe, or orange water, put to. them a quarter of 
a pound of ſugar, half a pound of currants well 
waſhed and dried before the fire, mix them all 
well together, and bake it in petty-pans, with 
a good cruſt under them. 


To make ORANGE CRUMPETS. 


TAKE a pint of cream, and a pint of new 
milk, warm it, and put in it a little runnet, when 
it is broke ſtir it gently, lay it on a cloth to drain 
all night, and then take the rinds of three oranges, 
boiled as for preſerving in three different waters, 
pound them very fine, and mix them with the 
curd, and eight eggs, in a mortar, a little nut- 
meg, juice of lemon, or orange, and ſugar to 


your taſte, bake them in tin pans rubbed with 


butter, when they are baked turn them out, and 
put ſack and ſugar over them. Some put ſlices 
of preſſed oragges among them. 


To make CREESE-CAKEs. 


SET a quart of new milk near the fire, with 
a ſpoonful of runnet, let the milk be blood warm, 
when it is broke, drain the curd through a coarle 
cloth, now and then break the curd gently with 


your | 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of ſugar, 
a nutmeg, and two Naples biſcuits grated, the 
yolks of four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 
ſpoonfuls of roſe water, and two of ſack, clean 
fix ounces of currants very well, put them into 
your curd, and mix them all well together, 


To make CUuRD Pops. 


TAKE two quarts of milk, put a little run- 
net in it, when it is broke put it in a coarſe cloth 
to drain, then rub the curd through a hair ſieve, 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon peel grated; 
a ſpoonful of wine, and ſugar to your taſte, rub 
your cups with butter, and bake them a little 
more than half an hour, | 


To make EGG CHEESE, 


BEAT fix eggs well, put them into three gills 
of new milk, ſugar, cinnamon, and lemon peel 
f your taſte, ſet it over the fire, keep ſtirring 
it, and ſqueeze a quarter of a lemon in it, to turn 
it to cheeſe, let it run into what ſhape you would 
have it, when it is cold turn it out, pour over 
ita little almond cream, made of ſweet almonds 
beat fine with a little cream, then put them into 
a point of cream, let it boil and ſtrain it, put to 
it the yolks of three eggs well beat, ſet it over 
the fire, and make it like a cuſtard, 


83 Ta 
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To mate a Loar ROYAL. 


TAKE a French roll, raſp it, cut off the bot. 
tom cruſt, lay it in a pan, with the bottom 
upwards, boil a pint of cream, put to it the 
yolks of two eggs, a little cinnamon, orange. 
flower water, and ſugar to your taſte, when it 
is cold pour it upon the roll, let it ſtand in all 
night to ſteep, then make a very good cuſtard of 
cream, a little ſack, orange-tlower water, and 
ſugar, put the roll into a diſh, with ſome good 
paite round the edge, and pour your cuſtard upon 
it; you may lay lumps of marrow in the cuſtard, 
and ſtick long ſlips of citron and orange peel in 
the loaf; then ſend it to the oven ; a little time 


will bake it. 


To make a PRINCE LOAF. 


TAKE ſmall French rolls, about the ſize of 
an egg, cut a ſmall round hole in the top, take 
out all the crumb, fill them with almond cuſ- 
tard, lay over it currant jelly, in thin flices, 
beat the white of an egg, and double refined 
ſugar to a froth, and ice them all over with 
it; five is a pretty diſh. 


To mate a DRUNKEN LoAF. 


TAKE a French roll hot out of the oven, 
raſp it, and pour a pint of red wine upon it, and 
cover it cloſe up for half an hour, boil one ounce 
of maccaroni in water till it is ſoft, and lay it 
upon a ſieve to drain, then put the ſize of a wal- 

| L PER nut 
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nut of butter into it, and as much thick cream 
as it will take, then ſcrape in ſix ounces of Par- 
meſan cheeſe, ſhake it about in your toſſing- 
pan, with the maccaroni, till it be like a fine 
cuſtard, then pour it hot upon your loaf; brown 
it with a ſalamander, and ſerve it up.—It is a 
pretty diſh for ſupper. 


To make SNOW-BALLS. 


PARE five large baking apples, take out the 
cores with a ſcoop, fill the holes with orange or 
quince marmalade, then make a little good hot 
paſte, and roll your apples in it, and make your 
cruſt of an equal thickneſs, and put them in a 
tin dripping-pan, bake them in a moderate oven, 
when you take them out, make icing for them 
the ſame way as for the plum-cake, and ice them 
all over with it, about a quarter of an inch thick, 
ſet them a good diſtance from the fire till they 
are hardened, but take care you do not let them 
brown, put one in the middle of a China diſh, 
and the other five round it. Garniſh them with 
green ſprigs and ſmall flowers.—They are pro- 
per for a corner either for dinner or ſupper, 


To make Fried ToasT. 
CUT a ſlice of bread about half an inch thick, 


ſteep it in rich cream, with ſugar and nutmeg 
to your taſte, when it is quite ſoft, put a good 
lump of butter into a tofling-pan, fry it a fine 
brown, lay it on a diſh, pour wine ſauce over 
it, and ſerve it up. I 
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CHAP. XI. 


Obſervations upon CAKES. 


WHEN you make any kind of cakes, be 
ſure that you get the things ready be. 


fore you begin, then beat your eggs well, and 
do not leave them till you have finiſhed the cakes, 
or elſe they will go back again, and your cakes 
will not be light; if your cakes are to have but. 

ter in, take care you beat it to a fine cream be- 
fore you put in your ſugar, for if you beat it 
twice the time, it will not anſwer fo well: a8 
to plum-cake, ſeed-cake,” or rice-cake, it is 
beſt to bake them in wooden garths, for if you 
bake them in either pot or tin, they burn the 
outſide of the cakes, and confine them ſo that 
the heat cannot penetrate into the middle of 
your cake, and prevents it from riſing : bake all 
kinds of cakes in a good oven, according to the 
ſize of your cake, and follow the directions of 
your receipt, for though care hath been taken 
to weigh and meaſure every article belonging to 
every kind of cake, yet the management and the 
oven mult be left to the maker's care. 


To make a BRIDE CAKE. 


TAKE four pounds of fine flour well dried, 
four pounds of freſh butter, two pounds of loaf 
ſugar, pound and fift fine a quarter of an ounce 
of mace, the ſame of nutmegs, to every pound 
of flour put eight eggs, waſh four pounds of 
currants, pick them well, and dry them _— 

the 
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the fire, blanch a pound of ſweet almonds, and 
cut them lengthways very thin, a pound of 
citron, one pound of candied orange, the ſame 
of candied lemon, half a pint of brandy ; firſt 
work the butter with your hand to a cream, then 
beat in your ſugar a quarter of an hour, beat the 
whites of your eggs to a very ſtrong froth, mix 
them with your ſugar and butter, beat your yolks 
half an hour at leaſt, and mix them with your 
cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven 1s ready, 
put in your brandy, and beat your currants and 
almonds lightly in, tie three ſheets of paper 

round the bottom of your hoop, to keep it from 
running out, rub it well with butter, put in your 
cake, and lay your ſweetmeats in three lays, with 
cake betwixt every lay, after it is riſen and co- 
joured, cover it with paper before your oven is 


ſtopped up ; it will take three hours baking. 


To make ALMoND-ICING for the BRIDE CAKR. 


BEAT the whites of three eggs to a ſtrong 
froth, beat a pound of Jordan almonds very fine 
with roſe-water, mix youralmonds with the eggs 
lightly together, a pound of common loaf ſugar 
beat fine, and put in by degrees ; when your cake 


is enough, take it out, and lay your icing on, 
then put it in to brown. 


To make SUGAR ICING for the BRIDE Cake. 


BEAT two pounds of double refined ſugar, 
with two ounces of fine ſtarch, ſift it through a 
gauze ſieve, then beat the whites of five eggs 


with 
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with a knife upon a pewter diſh half an hour; 
beat in your ſugar a little at a time, or it will 
make the eggs fall, and will not be fo good a 
colour, when you have put in all your ſugar, 
beat it half an hour longer, then lay it on your 
almond icing, and ſpread it even with a knife ; 
jf it be put on as ſoon as the cake comes out of 
the oven it will be hard by the time the cake 
is cold. 


To make a good PL u CAE R. 
$7 


TAKE a pound and a half of fine flour well 
dried, a pound and a half of butter, three quar- 
ters of a,pound of currants waſhed and well 
picked, ſtone half a pound of raiſins, and ſlice 
them, eighteen ounces of ſugar beat and fifted, 
fourt&n eggs, leave out the whites of half of 
them, ſhred the peel of a large lemon exceed- 
ing fine, three ounces of candied orange, the 
ſame of lemon, a tea-ſpoonful of beaten mace, 
half a nutmeg grated, a tea-cupful of brandy, or 
white wine, four ſpoonfuls of orange-flower 
water; firſt work the butter with your hand to 
a cream, then beat your ſugar well in, whiſk 
your eggs for half an hour, then mix them with 
your ſugar and butter, and put in your flour and 
ipices ; when your oven 1s ready, mix your 
brandy, fruit, and ſweetmeats lightly in, then 
put it in your hoop, and ſend it to the oven; it 
will require two hours and a half baking.—lt 
w1ll take an hour and a halt beating. 


Ja 
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To make à rich SEED CAKE. SI 


TAKE a pound of floug well dried, a pound 
of butter, a pound of loa ſugar beat and ſifted, 
eight eggs, two ounces of carraway ſeeds, one 
nutmeg grated, and its weight of cinnamon ; 
firſt beat your butter to a cream, then put in 
your ſugar, beat the whites of your eggs half 
an hour, mix them with your ſugar and butter, 
then beat the yolks half an hour, put to it the 
whites, beat in your flour, ſpices, and ſeeds, a 
little before it goes to the oven; put it in the 
hoop and bake it two hours in a quick oven, and 
let it ſtand two hours. — It will take two hours 
beating. 


To mate a WHiTE PLUM CAKE. 


TO two pounds of flour well dried take a 
pound of ſugar beat and ſifted, one pound of 
butter, a quarter of an ounce of mace, the ſame 
of nutmeg, ſixteen eggs, two pounds and a 
half of currants, picked and waſhed, half a 
pound of candied lemon, the ſame of ſweet al- 
monds, half a pint of fack or brandy, three 
ſpoonfuls of orange- flower water, beat your but- 
ter to a cream, put in your ſugar, beat the whites 
of your eggs half an hour, mix them with your 
ſugar and butter, then beat your yolks half an 
hour, mix them with your whites, it will take 
two hours beating, put in your flour a little be- 
fore your oven is ready, mix your currants and 
all your other ingredients lightly in, juſt when 


you put it in your hoop, —T'wo hours will bake 
It. 


To 
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To make little PLUM CAKES. 


TAKE a pound of flour, rub into it half à 
pound of butter, the ſame of ſugar, a little beaten 
mace, beat four eggs very well (leave out half 
the whites) with three ſpoonfuls of yeſt, put to 
it a quarter of a pint of warm cream, train 
them into your flour, and make it up light, ſet 
it before the fire to riſe; juſt before you ſend it 
to the oven put in three quarters of a pound 
of currants. | 5 


To make ORANGE CAKES. 


TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or 
three waters until they are tender, and the bit- 
terneſs is gone off, ſcum them, then lay them 
on aclean napkin to dry, take all the ſeeds and 
ſkins out of the pulp with a knife, ſhred the 
peels fine, — them to the pulp, weigh them, 
and put rather more than their weight of fine 
ſugar into a toſſing- pan, with juſt as much water 
as will diſſolve it, boil it till it becomes a per- 
fect ſugar, then by degrees put in your orange 
peels and pulp, ſtir them well before you ſet 
them on the fire, boil it very gently till it looks 
clear and thick, then put it into flat- bottomed 
glaſſes, ſet them in a ſtove, and keep a conſtant 
moderate heat to them, when they are candied 
on the top turn them out upon glaſſes. 


N. B. Vou may make lemon cakes the ſame 
way. | 


To 
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To make LEMON CAKEs @ ſecond Way. 


BEAT the whites of ten eggs with a whiſk 
for an hour, with three ſpoonfuls of roſe or 
orange-flower water, then put in one pound of 
loaf ſugar beat and ſifted, with the yellow rind 
of alemon grated into it ; when it is well mixed 
put in the juice of half a lemon and the yolks 
of ten eggs beat ſmooth, and juſt before you 
put it into the oven ſtir in three quarters of a 
pound of flour; butter your pan, and one hour 
will bake it in a moderate oven. | 


To make Rien Cake. 


TAKE fifteen eggs, leave out one half of 
the whites, beat them exceeding well near an 
hour with a whiſk, then beat the yolks half an . 
hour, putto your yolks ten ounces of loaf ſugar 
ſifted fine, beat it well in, then put in half a 
pound of rice flour, a little orange water or 
brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoop, 
and ſet them in a quick oven for half an hour. 


To make RATAFIA CAKEs. 


TAKE half a pound of ſweet almonds, the 
ſame quantity of bitter, blanch and beat them 
fine in orange, roſe, or clear water, to keep them 
from oiling, pound and fift a pound of, fine 
ſugar,” mix it with your almonds, have ready 
very well beat the whites of four eggs, mix 

4. : them 
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them lightly with the almonds and ſugar, put it 


in a preſerving-pan, and ſet it over a moderate 
fire, keep ſtirring it quick one way until it is 
pretty hot, when it is a little cool roll it in 
{mall rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on 
ſugar papers, and ſift a little fine ſugar over them 
Juſt as you are putting them into a ſlow oven. 


To make RATAFIA CAKES a ſecond Way. 


TAKE one pound and a half of ſweet al- 
monds, and hglf a pound of bitter almonds, 
beat them as fine as poſſible with the whites of 
two eggs, then beat the whites of five eggs to a 
ſtrong froth, ſhake in lightly two pounds and a 
half of fine loaf ſugar beat and fitted very fine, 
drop them in little drops the ſize of a nutmeg 
on cap paper, and bake them in a ſlack oven. 


To mate SHREWSBURY CAKES. 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 
egg, fix ounces of loaf ſugar beat and ſifted, half 
an ounce of carraway ſeeds mixed into a paſte, 
roll them thin, and cut them round witha ſmall 
glaſs, or little tins, prick them, and lay them on 
ſheets of tin, and bake them in a ſlow oven. 


To make SHREWSBURY CAKES @ ſecond Way. 


TO a pound of butter beat and fift a pound 
of double refined ſugar, alittle mace, and four 
; eggs. 
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eggs, beat them all together with your hand till 
it is very light, and looks curdling, then ſhake 
in a pound and a half of fine flour, roll it thin, 
and cut it into little cakes with a tin, and bake 
them. 


To make BATH CAKES. 


RUB half a pound of butter into a pound of 
flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
it to the fire to riſe, when you make them up 
take four ounces of carraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into a round cake, the ſize of a French roll, 
bake them on ſheet tins, and ſend them in hot 
for breakfaſt. 282 | 


To make Qu xxx CAKEs. 


TAKE a pound of loaf ſugar, beat and ſift it, 
a pound of flour well dried, a pound of butter, 
eight eggs, half a pound of currants waſhed and 
picked, grate a nutmeg, the ſame quantity of 
mace and cinnamon, work your butter to a 
cream, then put in your ſugar, beat the whites 
of your eggs near half an hour, mix them with 
your ſugar and butter, then beat your yolks near 
half an hour, and put them to your butter; beat 
them exceeding well together, then put in your 
flour, ſpices, and the currants, when it is ready 
for the oven bake them in tins, and duſt alittle 
ſugar over them | 


Ta 
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To make a common SEED CAKE. 


TAKE two pounds of flour, rub it into half, 
pound of powdered ſugar, one ounce of Carraway 
ſeeds beaten, have ready a pint of milk; with 
half a pound of butter melted in it, and two 
ſpoonfuls of new barm, make it up into a paſte, 

ſet it to the fire to riſe, flour your tin, and bake 
it in a quick oven. | 


To make CREAM CAKES. 


BEA the whites of nine eggs to a ſtiff froth, 
then ſtir it gently with a ſpoon, for fear the 
froth ſhould fall, and grate the rinds of two 
lemons, to every white of an egg ſhake in 
ſoftly a ſpoonful of double refined ſugar fifted 
fine, lay a wet ſheet of paper on a tin, and drop 
the froth in little lumps on it with a ſpoon, a 
ſmall diſtance from each other, and fift a good 

quantity of ſugar over them, ſet them in an oven 
after brown bread, make the oven cloſe up, and 
the froth will riſe, when they are juſt coloured 
they- are baked enough, take them out and put 
two bottoms together, and lay them on a fieve, 
then ſet them in a cool oven to dry.—You may 
lay raſpberry jam, or any other forts of ſweet- 
meats, betwixt them, before you cloſe the bot- 

- toms together to dry. 


To make little CURRANT CAKES. 


TAKE one pound and a half of fine flour, 


dry it well before the fire, a pound of * 
ha 
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half a pound of fine loaf ſugar well beat and 
ſifted, four yolks of eggs, four ſpoonfuls of 
roſe water, four ſpoonfuls of ſack, alittle mace, 
and one nutmeg grated: beat the eggs very well, 
and put them to the roſe water and ſack, then 
put to it the ſugar and butter; work them all 
together, ſtrew in the currants and the flour, 
being both made warm together before. — This 

uantity will make ſix or eight cakes 5 bake 


them pretty criſp, and a fine brown, 


To make PRUSSIAN CAKES, 


TAKE a pound of ſugar beat and ſifted, 
half a pound of flour dried, ſeven eggs, beat 
the yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very fine, half a 
pound of almonds beat fine with roſe water ; as 
ſoon as the whites are beat to a froth, put in all 
the things except the flour, and beat them to- 

_ gether for half an hour, juſt before you ſet it in 
the oven ſhake in the flour.— N. B. The whites 


and yolks muſt be beat ſeparate, or it will be 
yo heavy. 


To mate a CAkt without Butter, 


BEAT eight eggs half an hour, have ready 
pounded and fifted a pound of loaf ſugar, ſhake 
It in, and beat it half an hour more, put to it a 
quarter of a pound of ſweet almonds beat fine, 
with orange-flower water, grate the rind of a 
lemon into the almonds, and ſqueeſe in the juice 
of the lemon, inix them all together, and keep 


T beating 
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beating them till the oven is ready, and Juſt be. 
fore you {ſet it in put to it three 3 of 2 


pound of warm dry fine flour; rub your ho 
with butter: an hour and a half will bake it. 


To make BaRRADOES JUMBALLS. 

BEAT very light the yolks of four eggs and 
the whites of eight with a ſpoonful of roſe 
water, and duſt in a pound of treble refined 
ſugar, then put in three quarters of a pound of 
the beſt fine flour, ſtir it lightly in, greaſe your 
tin ſheets, and drop them in the ſhape of x 
maccaroon, and bake them nicely. 


To make CHACKNELLS. 


TO a pint of blue milk put about two ounce; 
of butter and a good ſpoonful of yeſt, make it 
juſt warm, and mix into it as much fine flour a; 
will make it a light dough, roll it out very thin, 
and cut it into long pieces two inches broad, 


prick them well, and bake them in a flow oven 
upon tin plates. 


To make LIGHT W1ss. 


TO three quarters of a pound of fine flour 
put half a pint of milk made warm, mix in it 
two or three ſpoonfuls of light barm, cover it up, 
ſet it half an hour by the fire to rife, work in 
the paſte four ounces of ſugar, and four ounces 
of butter, make it into wigs with as little flour 
as poſſible, and a few ſeeds, ſet them in a quick 
oven to bake. 


To 
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To make MACCAROONS. 


TO one pound of blanched and beaten ſweet 
almonds put one pound of ſugar, and a little 
roſe water, to keep them from oiling, then beat 
the whites of ſeven eggs toa froth, — them in 
and beat them well together, drop them on wa- 


fer paper, grate ſugar over them, and bake them. 


To make SpANISsH BisCuITS. 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight ſpoonfuls of ſugar, beat 
the whites to a ſtrong froth, then beat them very 
well with your yolks and ſugar near half an hour, 
put in four ſpoonfuls of flour, and a little lemon 
cut exceeding fine, and bake them on papers. 


- To make SPONGE Biscvirts. 


BEAT the yolks of twelve eggs half an hour, 
put in a pound and a half of ſugar beat and ſift- 
ed, whiſk it well till you ſee it riſe in bub- 
bles, beat the whites to a ſtrong froth, whiſk 
them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins ; they require a hot oven, the 
mouth muſt not be ſtopped; when you put them 


into the oven duſt them with ſugar ; they will 
take, half an hour baking. 


T 2 | To 
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To make LEMON BisCUITS. 


BEAT very well the yolks of ten eggs, and 
the whites of five, with four ſpoonfuls of orange. 
flower water, till they froth up, then put in a 
pound of loaf ſugar fifted, beat it one way for 
half an hour or more, put in half 2 pound of 
flour, with the raſpings of two lemons, and the 
ulp of a ſmall one, butter your tin, and bake 
it in a quick oven, but do not ſtop up the 
mouth at firſt for fear it ſhould ſcorch, duſt it 
with ſugar before you put it into the oven; it 
is ſoon baked. | | 


To make DRoP BisCuiTs. 


BEA the yolks of ten eggs, and the whites 
of fix, with one ſpoonful of roſe water, half an 
hour then put in ten ounces of loaf ſugar beat 
and fifted, whiſk them well for half an hour, 
then add one ounce of carraway ſeeds cruſhed 
a little, and fix ounces of fine flour, whilk in 
your flour gently, drop them on wafer papers, 
and bake them in a moderate oven. 


To make common BISCUITS. 


- BEAT eight eggs half an hour, put in a 


pound of ſugar beat and ſifted, with the rind of 


a lemon grated, whiſk it an hour till it looks 


light, then put in a pound of flour, with alit- 
tle roſe water, and bake them in tins, or on 


papers with ſugar over them, 


* a 


. tut. 2 - ani. Doc. 


— , 
S To 
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To make WAFERS. 


TAKE two ſpoonfuls of cream, two of 


ſugar, the ſame of flour, and one ſpoonful of 
orange-flower water, beat them well together 
for half an hour, then make your wafer tongs 
hot, and pour a little of your batter in to cover 
your irons, bake them on a ſtove fire, as they 
are baked roll them round a ſtick like a ſpig- 
got, as ſoon as they are cold they will be very 
criſp; they are proper for tea, or to put upon 
a falver to eat with jellies. 


To nate LEMON PUFFs. 


BEAT a pound of double refined ſugar, ſift 
it through a fine ſieve, put it in a bowl, with the 


juice of two lemons ; beat them well together, 


then beat the white of an egg to a very high 
froth, put it in your bowl, beat it half an hour; 
then put in three eggs, with two rinds of lemons 
erated, mix it well up, duſt your papers with 
ſugar, drop on the puffs in ſmall drops, and 
bake them in a moderate oven. 5 


To make CHocoLaTE PUFFs. . 


BEAT and ſift half a pound of double refined 


ſugar, ſcrape into it one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your 
ſugar and chocolate; keep beating it till it is as 
ſtiff as paſte, ſugar your papers, and drop them 
on about the ſize of a ſix-pence, and bake them 
in a very flow oven. 855 

13 Te 


I 
| 
] 
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To mate ALMOND PUFEs, 


BLANCH two ounces of ſweet almonds, 
beat them fine with orange-flower water, beat 
the whites of three eggs to a very high froth, 
then ſtrew in a little fred ſugar, mix your al. 
monds with your ſugar and eggs, then add more 
ſugar, till it is as ſtiff as a paſte, lay it in cakes, 
and bake it on paper in a cool oven. 


To make PIKELETS. 


TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of barm, with as much milk and z 
little falt as will make it into a light Jn, pour 
your milk and barm into the middle of your 
flour, and ſtir alittle of your flour into it, then 
let it ſtand all night, and the next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ſtand 
an hour; after that take it out with a large 
ſpoon, and lay it on a board well duſted with 
3 and dredge flour over them; pat it with 
2 hand, and bake them upon your bake» 

one, 


To make FRENCH BREAD. 


TAKE a quarter of a peck of flour, one 
ounce of butter melted in milk and water, mix 
two or three ſpoonfuls of barm with it, ſtrain 
it through a fieye, beat the white of an egg, 

put 
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ut it in your water, with a little ſalt, work it 
up to a light paſte, put it into a bowl, then pull 
it into pieces, let it ſtand all night, then work 
it well upagain, cover it, and lay it ona dreſſer 
for half an hour, then work all the pieces ſepa- 
rate and make them into rolls, and ſet them in | 
the oven. 


To mate WHITE BREAD. 


| 
TO a gallon of the beſt flour put ſix ounces 
of butter, half a pint of good yeſt, a little | 
falt, break two eggs into a baſon, but leave out 
one of the whites, put a ſpoonful or two of 
water to them, and beat them up to a froth, 
and put them in the flour, have as much new 
milk as will wet it, make it juſt warm, and mix 
it up, lày a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the 
fire, and cover it with a cloth, and let it ſtand 
an hour and a quarter; make your rolls ten 
minutes before you ſet them in the oven, and 
prick them with a fork ; if they are the bigneſs 
of a French roll, three quarters of an hour will 
bake them. 


To nate TEA CRUMPETsS. 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
ſpoonful of barm; beat in as much fine flour 
as will make them rather thicker than a common 

T 4 batter ® 


* 


want to uſe them roaſt them very criſp, and 


ears, give them a gentle boil, and then lay your 
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batter pudding, then make your bake- ſtone 
very hot, and rub it with a little butter wrapped 
in a clean linen cloth, then pour a large ſpoon- 
ful of batter upon your ſtone, and let it run to 
the ſize of a tea ſaucer ; turn it, and when yon 


butter them. 


LITTLE SAVOURY DISHES, 


To ragoo Pics FEET and EARS. 


OIL your feet and ears, then ſplit your feet 
down the middle, and cut the ears in nar- 

row ſlices, dip them in batter, and fry them a 
good brown, put alittle beef gravy in a toſſing - 
pan, with a tea-ſpoonful of lemon pickle, a large 
one of muſhroom catchup, the ſame of brown- 
ing, and a little ſalt, thicken it with a lump of 
butter rolled in flour, and put in your feet and 


feet in the middle of your diſh, and the ears 
round them, ſtrain your gravy and pour it over. 
Garniſh with curled parſley. It is a pretty 
corner diſh for dinner, . 


To make 4 SOLOMONGUNDY. 


TAKE the white part of a roaſted chicken, 
the yolks of four boiled eggs, and the whitesof 
the ſame, two pickled herrings, and a handful of 
| 7 parſley, 
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parſley, chop them ſeparately exceeding ſmall, 

take the ſame quantity of lean boiled ham ſcraped 
fine, turn a China baſon upſide down in the mid- 
dle of a diſh, make a quarter of a pound of 
butter in the ſhape of a pine-apple and ſet it 
on the baſon bottom, lay round your baſon a 
ring of ſhred parſley, then a ring of yolks of 
eggs, then whites, then ham, then chicken, 
then herring, till you have covered 8 baſon, 
and uſed all the ingredients, lay the bones of 
the pickled herrings upon it, with the tails up to 
the butter, and the heads lying on the edge of the 
diſh ; lay a few capers, and three or four pickled 


oyſters round your diſh, and ſend it up, 


 $SoLOMONGUNDY @ ſecond Way. 


CHOP all the ingredients, as for the firſt, 
mix them well together, and put in the middle 
of your diſh a large Seville orange, and your 
ingredients round it, rub a little cold butter 
through a fieve, and it will curl, lay it in lumps 
on the meat; ſtick a ſprig of curled parſley on 
your butter, and ſerve it up. 


To roaft a Cair's HEART. 


MAKE a forcemeat with the crumbs of half 

a penny loaf, a quarter of a pound of beef ſuet 

ſhred ſmall, or- butter, chop a little parſley, 
{weet marjoram,. and lemon peel, mix it u 
with a little nutmeg, pepper, ſalt, and the yol 

of an egg, fill your heart, and lay over the ſtuf- 

fing a caul of yeal, or writing paper, to keep it 

in 
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in the heart, lay it in a Dutch oven, keep turn. 
ing it, and roaſt it thoroughly; when you diſh it 
up, pour over it good melted butter, lay 
ſlices of lemon round it, and ſend it to table. 


To dreſs a Diſh of Lamss Bits. 


SKIN the ſtones and ſplit them, lay them on 
a dry cloth with the ſweetbreads and liver, and 
dredge them well with flour, and fry them in 
boiling lard or butter a light brown, then lay 
them on a ſieve to dry, fry a good quantity of 
parſley, lay your bits on the dick, and the parſley 
in lumps over it, pour melted butter round them. 


o fricaſſee Cal r's FEET. 


BOL your feet, take out the bones and cut 
the meat in thin flices, and put it into a toſſing- 
pan, with half a pint of good gravy, boil them 
a little, and then put in a few morels, a tea- 
ſpoonful of lemon piekle, a little muſhroom 
180 or pickled muſhrooms, the yolks of 

bur eggs boiled hard, and a little ſalt, thicken 
with a little butter rolled in flour, mix the yolk 
of an egg with a tea-cupful of good cream, and 
half a nutmeg grated, put it in, and ſhake it 
over the fire, but do not letit boil, it will curdle 
the milk: garniſh with lemon, and curled 
parſley. "ey bs | 


CHICKENS 77 SAVOURY JELLY. 


ROAST two chickens, then boil a gan of 
calf's feet to a ſtrong jelly, take out the 2 t, 
| | m 


\ 
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ſkim off the fat, beat the whites of three eggs 
very well, then mix them with half a pint of 
white wine vinegar, the juice of three lemons, 
a blade or two of mace, a few pepper corns, 
and a little ſalt, put them to your jelly; when it 
has boiled five or ſix minutes, run it through a 
jelly bag ſeveral times till it is very clear, then 
ut a little in the bottom of a bowl that will 
bold your chickens, when they are cold, and 
the jelly quite ſet, lay them in with their breaſts 
down, then fill up your bowl quite full with the 
reſt of your jelly, which you muſt take care to 
keep from ſetting (ſo that when you pour it 
into your bowl it will not break) let it ſtand - 
all night, the next day put your baſon into warm 
water, pretty near the top ; as ſoon as you find 
it looſe in the baſon, lay your diſh over it, and 
turn it out upon it. f | 


P1GEONS in SAVOURY JELLY. 


ROAST your pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a 
jelly for them the ſame way as for the chickens, 
pour a little into a baſon, when it is ſet lay in 
the pigeons with their breaſts down, fill up your 
bowl with jelly, and turn it out as before. 


Small BI R Ds in SAvoury JELLY. 


TAKE eight ſmall birds, with their heads 
and feet an, put a good lump of butter in them 
and ſew up their vents, put them in a jug, cover 
it cloſe with a cloth, ſet them in a kettle of 


4 boiling 
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boiling water till they are enough, drain them, 
| make your jelly as before, put a little into x 
baſon, when it is ſet lay in three birds with their 
breaſts down, cover them with the jelly, when 
it is fet put the other five with the heads in the 
middle, fill up your bowl with jelly as before, 
and turn it out the ſame way. 


SMELTS in SAVOURY JELLY. 


_ GUT and waſh your ſmelts, ſeaſon them with 
mace and falt, lay them in a pot with butter 
over them, tie them down with paper, and 
bake them haif an hour, take them out, and 
when they are a little cool lay them ſeparately 
on a board to drain, when they are quite cold 
lay themon adeep plate in what form you pleaſe, 
our cold jelly over them, and they will look like 
tive fiſh.—Make your jelly as before. 3 


CRAW-FIiSsH i SAvoOuRY JELLY. 


_ BOIL your craw-fiſh, then put a little jelly 
in a bowl, made as for the chickens, when it is 
fet put ina few craw-fiſh, then cover them with 
jelly, when it is cold put in more lays till your 
bowl is full, let it ſtand all night, and turn them 
out the ſame as the chickens. _ 


| CRAW-FISH in JELLY. 
BOIL half a dozen large craw-fiſh, and let 


them cool, wipe them clean, lay them in a 
punch-bowl, with their backs downwards, pour 
on them ſome: nice calf's-foot jelly, when it * 

333 & 6 cold 


144 --' * 
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cold turn it out upon a glaſs diſh ; it makes 
a very pretty ſide- diſn for either dinner or ſupper. 


| TodreſsMAaccaRoNIwithPARMESANCHEESE. 


BOIL four ounces of maccaroni till it be quite 
tender, and lay it on a fieve to drain, then put 
it in a toſſing-pan, with about a gill of good 
cream, a lump of butter rolled in flour, boil it 
five minutes, pour it on a plate, lay all over it 
Parmeſan cheeſe toaſted ; ſend it to table on a 
water plate, for it ſoon goes cold. 


Jo ſlew CHEESE with LIGHT Wiss. 


CUT a plateful of cheeſe, pour on it a glaſs 
of red wine, ſtew it before the fire, toaſt a light 
wig, pour over it two or three er- of hot 


red wine, put it in the middle of your diſh, lay 
the cheeſe over it, and ſerve it up. 


To ſtew Cutts. 


CUT your cheeſe very thin, lay it in a toaſter, 
ſet it before the fire, pour a glaſs of ale oyer it, 
let it ſtand till it is all like a light cuſtard, then 
pour it on toaſts or wigs, and ſend it in hot, 


To flew CaRDoons. 


TAKE the inſide of your cardoons, waſh 
them well, boil them in ſalt and water, put 
them into a tofling-pan, with a little veal gravy, 
a tea- ſpoonful of lemon pickle, a large one of 
muſhroom catchup, pepper and falt to your 

| __ raſte, 
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taſte, thicken it with flour and butter, boil it 
a little, and ſerve it up in a ſoup plate. 


To fry CARDOONs:, 

BOIL your cardoons as you did for: ſtewing 
then dip them in batter made of a ſpoonful of 
flour and ale, fry them in a pan of boiling lard, 
pour melted butter over them, and ſerve them 


ne 


To ragoo CELERY. 


TAKE off all the outfides of your heads of 
celery, cut them in pieces, put them in a toſ- 
fing-pan, with a little veal gravy or water, boil 
them till they are tender, put to it a tea-ſpoonful 
of lemon pickle, a meat ſpoonful of white wine, 
and a little falt; thicken it with flour and but- 
ter, and ſerve them up with fippets. 


by To fry CELERY. 


BOIL your celery as for a ragoo, then cut it 
and dip-it in batter, fry it alight brown in hog's- 
lard ; put it on a plate, and pour melted butter 
upon it. 


To flew CELERY. 


TAKE off the outſide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put in a ſlice of lemon, 2 
little beaten mace, thicken it with a good Jump 


of butter and flour, boil it alittle, beat the yon 
0 
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of two eggs, grate in half a nutmeg, mix them 
with a tea-cupful of good cream, put it to your 
gravy,. ſhake it over the fire till it be of a fine 
thickneſs, but do not let it boil ; ſerve it up hot. 


To ſeollop PoTATOES. 


BOIL your potatoes, then beat them fine in 
a bowl with good cream, a lump of butter, and 
falt, put them into ſcollop-ſhells, make them 
ſmooth on the top, ſcore them with a knife, lay 
thin ſlices of butter on the top of them, put 
them in a Dutch oven to brown before the r . 
Three ſhells is enough for a diſh. 


To few MusSHRooMs. 


TAKE large buttons, wipe them with a wet 
flannel, put them in a ſtew-pan, with a little 
water, letthem ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 
to make it as thick as cream, let it boil five 
minutes, when you diſh it up, put two large 
ſpoonfuls of cream mixed with the yolk of an 
egg, ſhake 1t over the fire about a minute or 
two, but do not let it boil for fear of curdling ; 
put ſippets round the inſide of the rim of the 
diſh, but not toaſted, and ſerve it up.—lt is 


proper for a ſide - diſh for ſupper, or a corner for 
dinner. ; 


Another Way to flew MusHROOMs. 


PUT your muſhrooms in ſalt and water, wipe 
them with a flannel and put them again in ſalt and 


water, 
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water, then throw them into a ſaucepan by them. 
ſelves, and let them boil up as quick as poſſible 
then put in a little Chyan pepper, a little mac, 
if you like the flavour, let them ſtew in this 
a quarter of an hour, then add a tea-cupful of 
cream, With a little flour and butter the ſize of 
a walnut; let them be ſerved up as ſoon as done. 


Jo make MusnrooM Loaves. 


TAKE ſmall buttons, waſh them as for pick. 
ling, put them in a toſſing- pan, with a little 
white bread crumbs that have been boiled half 
an hour in water, then boil your muſhrooms in 
the bread and water five minutes, thicken it with 
flour and butter, and two ſpoonfuls of cream, 
but no yolks of eggs, put in a little ſalt, then 
take five ſmall French rolls, make holes in the 
tops of them about the fize of a ſhilling, and 
ſcrape out all the crumb, and put in your muſh- 
rooms ; ſtick a bay leaf on the top of every roll, 
Five is a handſome diſh for dinner, and three for 


ſupper. 


To ragoo MUSHROOMS. 


TAKE large muſhrooms, peel, and take out 
the infide, broil them on a gridiron, when the 
outfide is brown put them into a toſſing-pan, 
with as much water as will cover them, let them 
ſtand ten minutes, then put to them a ſpoonful 
of white wine, the ſame of browning, a very 
little allegar, thicken it with flour and butter, 
boil it a little, lay ſippets round your diſh, and 
ſerve it up. T 

v 
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To few PEAS with LETTUCES. 


SHELL. yaur peas, . boil them in hard water 
with ſalt in it, drain them in a ſieve, then cut 
your lettuces in ſlices, and fry them in freſh but- 
ter, put your peas and lettuces into a toſſing- 
pan, with a little good gravy, pepper, and ſalt, 
thicken it with flour and butter, put in a little 
ſhred mint; and ſerve it up in a ſoup diſh. 


To poach Es with ToasTS. 
PUT your water on in a flat-bottomed pan, 
with a little ſalt, when it boils break your eggs 
carefully in, and let them boil two minutes, 


then take them up with an egg ſpoon, and lay 
them on buttered toaſts. 


4 dreſs Eccs and SPINAGE. 


PICK and waſh your ſpinage in ſeveral waters, 
ſet a pan over the fire with a large quantity of 
water, throw a handful of ſalt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
take it up with a fiſh ſlice, and lay it on the 
back of a hair ſieve, ſqueeze the water out, and 
put it in a toſſing- pan, with a quarter of a pound 
of butter, keep turning and chopping it with 
a knife till it is quite dry, then preſs it a little 
betwixt two pewter plates, cut it in the ſhape 
of ſippets, and ſome in diamonds, poach your 
eggs as before, and lay them on your ſpinage, 
and ſerve them up hot.—N. B. You may boil 


brocoli inſtead of ſpinage, and lay it in bunches 
betwixt every egg. 
To 
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To dreſs EGS with ARTICHOKE BoTToms 


BOIL your artichoke bottoms in hard water 
if dry ones in ſoft water, put in a good lump of 
butter in the water, it will make them boil in 
half the time, and they will be white and plump; 
when you take them up put the yolk of an hard 
egg in the middle of every bottom, and pour 
good melted butter upon them, and ſerve them 
up ; you may lay aſparagus, or brocoli, betwixt 
every bottom. | 


To make a Fricaſſee of EG6s. 


BOIL your eggs pretty hard, cut them in 
round ſlices, make a white ſauce the ſame way 
as for boiled chickens, pour it over your eggs, 
lay ſi ppets round them, and put a whole yolk 


in the middle of your plate.—It is proper for 
a corner diſh at ſupper. 


'To fry SAUSAGES. 


- CUT them in ſingle links, and fry them in 
freth butter, then take a ſlice of bread, and fry 
it a good brown in the butter you fried the ſau- 
ſages in, and lay it in the bottom of your diſh, 
put the ſauſages oa the toaſt, in four parts, and 
lay poached eggs betwixt them ; pour a little 
good melted butter round them, and ſerve them 


ups 
To 
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To flew CUCUMBERS. 

PEEL off the out-rind, ſlice the cucumbers 
pretty thick, fry them in freſh butter, and lay 
them on a ſieve to drain, put them into a toſ- 
fing-pan, with a large glaſs of red wine, the ſame 
of ſtrong gravy, a blade or two of mace, make 
it pretty thick with flour and butter, and when 
it boils put in your cucumbers, keep ſhaking | 
them, and let them, boil five minutes, be care- 
ful you do not break them; pour them into a 
diſh, and ſerve them up. 


To make an AMULET. 

PUT a quarter of a pound of butter into a 
frying pan, break ſix eggs, and beat them a little, 
ſtrain them through a hair fieve, put them in 
when your butter is hot, and ſtrew in a little 
ſhred parſley and boiled ham ſcraped fine, with 
nutmeg, pepper, and falt, fry it brown on the 
under-fide, lay it on your diſh, but do not turn it, 
hold a hot ſalamander half a minute over it, to 
take off the raw look of the eggs; ſtick curled 
parſley in it, and ſerve it up.— N. B. You may 
put in clary and chives, or onions if you like it. 


To make an AMULET of ASPARAGUS. 


TAKE fix eggs, beat them up with cream, 
boil ſome of the largeſt and fineſt aſparagus, 
when boiled cut off all the green in ſmall pieces, 
and mix them with the eggs, and ſome pepper 
and falt; make your pan hot, and put in a lice 
of butter, then put them in, and {end them up 
hot.— Lou may ſerve them up hot on buttered 


toaſts. — 
Uz To 
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To make PanaDa. 

GRATE the crumb of a penny loaf, ang 
boil it in a pint of water, with one onion and a 
few pepper corns, till quite thick and ſoft, then 

ut in two ounces of butter, a little ſalt, and 
far a pint of thick cream, keep ſtirring it till 
it is like a fine cuſtard, pour it into a. ſoup 
plate, and ſerve it up.— N. B. You may uſe 
ſugar and currants, inſtead of onions and pep. 
per-corns, if you pleaſe. | 


To make a RAMEQUIN of CHEEsE. 


TAKE ſome old Cheſhire cheeſe, a lump 
of butter, and the yolk of a hard boiled egg, 
and beat it very well together in a marble mor- 
tar, ſpread it on ſome ſlices of bread toaſted and 
buttered ; hold a ſalamander over them, and 
ſend them up. 35 ET) 
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Obſervations on POTTING and COLLARING. 


*% 
. 


tus your meat well with butter, and 
tie over it ſtrong paper, and bake it well; 
when it comes out of the oven pick out all the 
ſkins quite clean, and drain the meat from the- 
gravy, or the {ſkins will hinder it from looking 
well, and the gravy will ſoon turn it ſour, beat 
your ſeaſoning well before you put in your 
meat, and put it in by degrees as you are beat- 
ing; when you put it into your pots, preſs it 
well, and let it be quite cold betore you pour 
the clarified butter over it.—In collaring, be 
careful you roll it up, and bind it cloſe, boil it 
till it is thoroughly enough, when quite cold 
put it into pickle with the binding on, next day 
take off the binding, when it will leave the 
cin clear; make freſh pickle often, and your 
meat will keep good a long time. 


To pot Bee. 


RUB twelve pounds of beef with half a 
pound of brown ſugar, and one ounce of ſalt- 
petre, let it lie twenty-four hours, then waſh it 
clean and dry it well witha cloth, ſeaſon it with 
a little beaten mace, pepper and falt to your 


U : Ik taſte, 
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taſte, cut it in five or fix pieces, and put it in 
an earthen pot, with a pound of butter in lumps 
upon it, ſet it in a. hot oven, and let it ſtand 
three hours, then take it out, cut off the hard 
out-ſides, and beat it in a mortar ; add to it a lit. 
tle more mace, pepper, and ſalt: oil a pound of 
butter in the gravy and fat that came from your 
beef, and put it in as you ſec it requires it, and 
beat it exceeding fine, then put it into your pots, 
and preſs it cloſe down; pour clarified. butter 
over it, and keep it in a dry place. 3 


To pot Beer to eat like VENISo W. 


PUT ten pounds of beef into a deep diſh, 
pour over it a pint of red wine, and let it lie in 
it for two days, then ſeaſon it with mace, pep- 
per, and ſalt, and put it into a pot with the wine 
it was ſteeped in, add to it a large glaſs more of 
wine, tie it down with paper, and bake it three 
hours in a quick oven ; when you take it out 
beat it in a mortar or wooden bowl, clarify a 

pound of butter, and put it in as you ſee it re- 
quires it, keep beating it till it is a fine paſte, 
then put it into your pots, lay a paper over it, 
and ſet on a weight to preſs it down; the next 
day pour clarified butter over it, and keep it in 
2 dry place for uſmdGQ. ö 


To pot Ox CHEEK. 
WHEN you ſtew an ox cheek, take ſome of 
the fleſhy part, and ſeaſon it well with ſalt and 
Pper, and beat it very fi ne in a mortar with a 
fines clear fat ſkimmed off the gravy, then put 
oy it 
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it cloſe into your potting pots, and pour over it 
clarified butter, and keep it for uſe. 


To pot VENISON. 


IF your veniſon be ſtale rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all over with red wine, ſeaſon 
it with beaten mace, pepper, and ſalt, put it on 
an earthen diſh, and pour over it half a pint of 
red wine, and a pound of butter, and ſet it in 
the oven; if it be a ſhoulder, put a coarſe paſte 
over it, and bake it all night in a brown bread 
oven; when it comes out, pick it clean from the 
bones, and beat it in a marble mortar, with the 
fat from your gravy ; if you find it not ſeaſoned 
enough, add more ſeaſoning and clarified butter, 
and keep beating it till it is a fine paſte, then 
preſs it hard down into your pots, and pour cla- 
rified butter over it, and keep it in a dry place. 


EY To pot VEAL. 


of 


CUT a fillet of veal in three or four pieces, 
ſeaſon it with pepper, ſalt, and a little mace, pur 
it into pots with half a pound of butter, tie a 
paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out cut off all 
the out- ſides, then put the veal in a marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in, 
a little at a time, and keep beating it till you 
lee it 1s like a fine paſte, then put it cloſe down 
into your potting-pots, put a paper upon it, and 
ſet on a weight to preſs it hard; when your veal 
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is cold and ſtiff, pour over it clarified butter, the 
thickneſs of a crown- piece, and tie it down. 


To pot MarBLE VEAL. 


BOIL a dried tongue, ſkin it, and cut it as 
thin as poſſible, and beat it exceeding well with 
near a pound of butter and a little beaten mace, 
till it is like a paſte, have ready veal ſtewed and 
beat the ſame way as before, then put ſome yea] 
Into your potting pots, then ſame tongue in 
lumps over the veal: fill your pot cloſe up with 
veal, and preſs it very hard down, and pour cla. 
rified butter over it, and keep it in a dry place. 

N. B. Do not lay on your tongue in any form, 
but in lumps, and it will cutlike marble ; when 
you ſend it to the table cut it out in ſlices, and 
garniſh it with curled parſley. 

To pot ToxNGUEs. 

TAKE a neat's tongue, and rub it with an 
ounce of falt-petre, and four ounces of brown 
ſugar, and let it lie two days, then boil it till it 
is quite tender, and take off the ſkin and fide- 

bits, then cut the tongue in very thin ſlices, 

and beat it in a marble mortar, with one pound 
of clarified butter, mace, pepper, and ſalt to 
your taſte, beat it exceeding fine, then put it 


cloſe down into ſmall potting pots, and pour. 
clarified butter Over it. 1. | | 


To 
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Wp pot a HARE. 


"HANG. up your hare four or five days with 
the ſkin on, then caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, 
pepper, and ſalt, put a pound of butter upon 
it, tie it down, and bake ic in a bread oven, when 
it comes out, pick it clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your 
pots, and pour clarified butter over it, and keep 
it in a dry place. | nate rhe, WIyEC 


Ts pot Ham with CnIick ENS. 


TAKE as much lean of a boiled ham as you 
pleaſe, and half the quantity of fat, cut it as thin 
as poſſible, beat it very fine in a mortar, with a 
little oiled butter, beaten mace, pepper, and ſalt, 
put part of it into a china pot, then beat the 
white part of a fowl with a very little ſeaſoning; 
it is toqualify the ham; put a layer of chicken, 

then one of ham, then chicken at the top, preſs 
it hard down, and when it is cold pour clarified 
butter over it, when you ſend it to the table cut 
but a thin ſlice in the form of half a diamond, 
and lay it round the edge of your pot. 


To pot Woopcocks. 


PLUCK fix woodcocks, draw out the train; 
ſkewer their bills through their thighs, and put 
the legs through each other, and their feet upon 
their breaſts, ſeaſon them with three or four 


blades 
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blades of mace, and a little pe per and ſalt, then 
put them into a deep pot, with a pound of but. 
ter over them, tie a ſtrong paper over them, and 

bake them in a moderate oven; when they are 
enough lay them on a diſh, to drain the gravy 
from them, then put them into potting pots, and 
take all the clear butter from your gravy, and put 
it upon them, and fill up your pots with clari. 
fied butter, and keep them in a dry place. 


PT pot Mook GAME. 


PICK and draw your moor game, wipe them 
clean with a cloth and ſeaſon them pretty well 
with mace, pepper, and ſalt, put one leg through 
the other, roaſt them till they are quite enough, 
and a good brown; when they are cold put them 
into potting pots, and pour over them clarified 
butter, and keep them in a dry place. V. B. Ob- 
ſerve to leave their heads uncovered with butter. 


T᷑y§0o por Pictons. 


PICK your pigeons, cut off the pinions, waſh 
them clean, and put them into a ſieve to drain, 
then dry them with a cloth, and ſeaſon them with 
pepper and ſalt, roll a lump of butter in chop- 
ped par᷑ſley, and put it into the pigeons, ſew up 
the vents, then put them into a pot with butter 
over them, tie them down, and ſet them in a 
moderate oven ; when they come out, put them 
into potting pots, and cover them well with 
clarified butter. | 

TY Ss To 
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To pot all Kinds of ſmall Bix Ds. 


PICK and gut your birds, dry them well with 
a cloth, ſeaſon them with mace, pepper, and 
ſalt, then put them into a pot with butter, tie 
your pot down with paper, and bake them in 
a moderate oven; when they come out, drain 
the gravy from them, and put them into potting 
pots, and cover them with clarified butter. 


To make a cold PORCUPINE of BEEF. 


SALT a flank of beef the ſame way as you 
did the round of beef, and turn it every day for 
a fortnight at leaſt, then lay it flat upon a table, 
beat it an hour, or till it is ſoft all over, then 
rub it over with the yolks of three eggs, ſtrew 
over it a quarter of an ounce of beaten” mace, 
the ſame of nutmeg, pepper and falt to your 
taſte, the crumb of two penny loaves, and two 
large handfuls of parſley fred ſmall, then cover 
it with thin ſlices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of ham, a ſecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thickneſs of a pipe, 
ſhank and lard it ſo that it may appear red, green, 
and white ; ſend it to the table with pickles and 
ſcraped horſe-radiſh round it, keep it in ſalt and 
water, and a little vinegar.—You may keep it 


four or five days without pickle. 


To 
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- BONE your veal, and beat it a little, then 
rub it over with the yolk of an egg, ſtrew 
over ita little beaten mace, nutmeg, pepper, and 
ſalt, a large handful of parſley chopped ſmall, 
with a few ſprigs of ſweet matjoram, a little le- 
mon peel cut exceeding fine, one anehovy waſh- 
ed, boned, and chopped very ſmall, and mixed 
with a few bread crumbs, then roll it up very 
tight, bind it hard with a fillet, and wrap it in 
a clean cloth, then boil it two hours and a half 
in ſoft water, when it is enough, hang it up by 
one end, and make a pickle for it: to one pint 
of falt and water put half a pint of vinegar, 
when you ſend it to the table cut a lice off one 
end: garniſh with pickles and parfley. 


To collar a Cair's-HEAp. 


TAKE a calf's-head with the ſkin on, and 
dreſs off the hair, then tip it down the face, and 
take out all the bones carefully from the meat, 
and ſteep it in warm blue milk till it is white, 
then lay it flat, and rub it with the white of an 
egg, and ſtrew over it a tea- ſpoonful of white 
pepper, two or three blades of beaten mace, and 
one nutmeg, a ſpoonful of ſalt, two ſcore of 
oyſters chopped ſmall, half a pound of beef 
marrow, -and a large handful of parſley, lay 
them all over the infide of the head, cut off the 
cars, and lay them in a thin part of the head, 
then roll it up tight, bind it up with a fillet, and 

13 wrap 
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wrap it up in a clean cloth, boil it two hours, 
and when it is almoſt cold bind it up with a 
freſh fillet, and put it in a pickle made as above, 
and keep it for uſe. t 


To collar a BREAST of MUTToON. 


BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little 
lemon peel, and a nutmeg, with a little pepper 
and falt, then chop ſmall one tea-cupful of 
capers, two anchovies, ſhred fine a handful of 
parſley, a few ſweet herbs, mix them with the 
crumb of a penny loaf, and ſtrew it over 
your mutton and roll it up tight, boil it two 
hours, then take it up, and put it in a pickle 
made as for the calf's-head. | 


To collar a Pic. 


KILL your pig, dreſs off the hair, and draw 


out the entrails, and waſh it clean, take a ſharp 
knife, ripit open, and take out all the bones, then 
rub it all over with pepper and-alt beaten fine, 
a few ſage leaves, and ſweet herbs chopped ſmall, 
then roll up your pig tight, and bind it with a 
fillet, then fill your boiler with ſoft water, one 
pint of vinegar, and a handful of falt, eight or 
ten cloves, a blade or two of mace, a few pep- 
per corns, and a bunch of ſweet herbs; when 
it boils put in your pig, and boil it till it is ten- 
der, then take it up, and when it is almoſt cold 
bind it over again, and put it into an earthen pot, 
and pour the liquor your pig was boiled in upon 
it, keep it covered, and it 1s fit for uſe. 


To 
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To collar a SwINE's FACE. 


CHOP the face in many places, and waſh it 
in ſeveral waters, then boil it till the meat wil] 
leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meatin 
pieces, and ſeaſon it with pepper and falt ; while 
it is hot put it into an earthen pot, and ſet the 
ears round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet 
a heavy weight upon it, and let it ſtand all night, 
the next day turn it out, cut it round-ways, and 
it will look cloſe and bright. 


To mate Mock BRAWN. 


TAKE a piece of the belly part, and the head 


of a young porker, rub it with falt-petre, and let 


it lie three days, then waſhit clean, ſplit the head 
and boil it, then take out the bones, and cut it 
in pieces, then take four ox feet boiled tender 
and cutin thin pieces, lay them in your belly piece 
with the head cut ſmall, then roll it up tight 
with ſheet tin, that a trencher will go in at each 
end, boil it four or five hours; when it comes 
out, ſet it upon one end, and preſs the trencher 
down with a large lead weight, let it ſtand all 
night, and in the morning take it out of your 
tin, and bind it with a white fillet, put it into 


cold falt and water, and it will be fit for uſe. 


N. B.—You muſt make freſh ſalt and water 
every four days, and it will keep a long time. 


4 | — 
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To collar FLAT RBS of BEEF. 


BONE your beef, lay it flat upon a table, 
and beat it half an hour with a wooden mallet 
till it is quite ſoft, then rub it with ſix ounces of 
brown ſugar, four ounces of common falt, and 
one ounce of ſalt-petre beat fine, let it lie then 
for ten days, and turn it once every day, take it 


out, then put itin warm water for eight or ten 


hours, then lay it flat upon a table, with the out- 
ward ſkin down, and cut it in rows, and a-croſs, 
about the breadth of your finger, but take care 
you do not cut the outſide ſkin; then fill one nick 
with chopped parſley, the ſecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
pepper, and falt, then E and ſo on till you 
have filled all your nicks; then roll it up tight, 
and bind it round with coarſe broad tape, wrap 
it in a cloth, and boil it four or five hours; then 
take it up, and hang it up by one end of the 
ſtring to keep it round, ſave the liquor it was 
boiled in, the next day ſkim it, and add to it 
half the quantity of allegar as you have liquor, 
and n little mace, long pepper, and ſalt, then 
put in your beef, and keep it for uſe. N. B. When 
you ſend ĩt to the table cut a little off both ends, 
and it will be in diamonds, of different colours, 
and look very pretty, ſet it upon a diſh as you 
do brawn : if you make a freſh pickle every 
week it will keep a long time. 


To collar BEEF. 


SALT your beef, and beat it as before, then 


cub it over with the yolks of eggs, ſtrew over it 
two 
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two large handfuls of Pee? ſhred ſmall, half 
an ounce of mace, black pepper and ſalt to your 
taſte, roll it up tight, and bind it'about with a 
coarſe: broad tape, and boil it till it is tender; 
make a pickle for it the ſame way as before. 


To force a RouND of Bene. 


TAKE a good round of beef, and rub it over 
a quarter of an hour with two ounces of falt. 
petre, the fame of bay ſalt, half a pound of brown 
ſugar, and a pound of common ſalt, let it lie in 
it for ten or twelve days, turn it once every day 
in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a 
ſecond with fat pork cut in ſmall pieces, and a 
third with bread crumbs, beef marrow, a little 
mace, nutmeg, pepper, and falt, mixed together, 
then parſley, and ſo on till you have filled all the 
holes, then wrap your beef in a cloth, and bind 
it with a filler, then boil it four hours; when it 
is cold, bind it over again, and cut a thin lice 
off before you ſend it to the table: garniſh with 
parfley = red cabbage. | 


To ſouſe a TURKEY. 


KILL your turkey and let it hang four or 
five days in the feathers, then pick it and ſlit it 
up the back, and take out the entrails, bone it, 
and bind it with a piece of matting like ſturgeon 
or Newcaſtle ſalmon, ſet over the fire a clean 
ſaucepan, with a pint of ſtrong allegar, a ſcore 
of cloves, three or four blades of mace, a nut- 

meg, 
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meg ſliced, a few pepper corns, and a handful 
of ſalt, when it boils put in the turkey, and 
boil it one hour, then take it up, and when 
cold put it into an earthen pot, and pour the 
liquor qver it, and keep it for uſe: when you 
ſend it to table lay ſprigs of fennel over it. 


To ſouſe Pics FEET and EARS. 


CLEAN your pigs feet and ears, and boil 
them till they are tender, then ſplit the feet, and 
put them into ſalt and water with the ears; when 
you uſe them dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and ſend them up with 
good melted butter.—N. B. You may eat them 
cold; make freſh pickle every two days, and 
they will keep ſome time. | 


To ſouſe TRIPE. 

WHEN your tripe is boiled, put it into falt 
and water, change the ſalt and water every day 
till you uſe it, dip it in batter, and fry it as the 
pigs feet and ears, or boil it in freſh ſalt and 
water, with an onion ſliced, and a few ſprigs of 
| parſley, and ſend melted butter for ſauce. 


To hang a SURLOIN of BEEF fo roaſt. 


TAKE the ſuet out of a ſurloin, and rub it 
half an hour with one ounce of falt-petre, four 
ounces of common falt, and half a pound of 
brown ſugar, hang it up ten or twelve days, then 


waſh it, and roaſt it; you may eat it either hot 
or cold, "ol f ö 


- To 
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To falt Hams. 


AS ſoon as your hams are cut out rub them 
very well with one ounce of fſalt-petre, half an 
ounce of ſalt prunella pounded, and one pound 
of common ſalt to every ham, lay them in lead 
or earthen falt pans for ten days, turn them once 
in the time, then rub them well with more com- 
mon ſalt, let them lie ten days longer, and turn 
them every day, then take them out, and ſcrape 
them exceeding clean, and dry them well with 
a clean cloth, and rub it ſlightly over with a lit- 
tle ſalt, and hang them up to dry. | 


Jo ſmoke Hams. 


WHEN you take your hams out of the pic- 
kle, and have rubbed them dry with a coarſe 
cloth, hang them in a chimney, and make a fire 
of oak ſhavings, and lay over it horſe litter, and 
one pound of juniper berries; keep the fire ſmo- 
thered down for two or three days, and then 


hang them up to dry. 


To ſalt Cnops. 


THROW over your chops a handful of falt, 
and lay them ſkin- ſide down aſlant on a board, 
to let all the blood run from them; the next day 

ound to every pair of chops one ounce of bay 
falt, the ſame of ſalt- petre, two ounces of brown 
ſugar, and half a pound of common ſalt, mix 
them together, and rub them exceeding well, 


let them lie ten days in your ſalting ciſtern, the 
ES ru 
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rub them with common ſalt, and let them lie a 
week longer, then rub them clean, and hang 
them to dry in adry place. 


To /alt Bacon. 
WHEN your pig is cut down, cut off the 


hams and head, if it be a large one cut out a 
chine, but leave in the ſpare-ribs, it keeps the 
bacon from ruſting, and the gravy in, falt it 
with common falt. and a little ſalt-petre (but 
neither bay falt nor ſugar) let itlie ten days on 
a table, that will let all the brine run from it, 
then ſalt it again ten or twelve days, turning it 
every day after the ſecond falting, then ſcrape it 
very clean, rub a little dry ſalt on it, and hang 
it up. — N. B. Take care to ſcrape the white 
froth off very clean that is on it, which is cauſed 
by the ſalt to work out of your pork, and rub 
on a little dry ſalt, it keeps the bacon from ruſt- 
ing; the dry falt will candy, and ſhine like dia- 
monds on your bacon. 


To 2 Toxquxs. 


* 


SCRAPE your tongues, and dry them clean 
with a cloth, and falt them well with common 
ſalt, and half an ounce of ſalt-petre to every 
tongue, lay them in a deep pot, and turn them 
every day for a week or tendays, ſalt them again, 


and let them lie a week longer, take them up, 


ury them with a cloth, Hour them, and hang 
them up. 


U 


X 2 To 


| 
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To ſalt a LEG of MuTrToxN. 


POUND one ounce of bay falt, and half an 
ounce of ſalt-petre, and rub it all over your leg 
of mutton, and let it lie all night; the next day 

ſalt it well with common ſalt, and let it lie a 
week or ten days, then hang it up to dry. 


To pickle Pork. 


CUT your pork in ſuch pieces as will be moſt 
convenient to lie in your powdering tub, rub 
every piece all over with falt-petre, then take 
one part bay ſalt, and two parts common ſalt, 
and rub every piece well, lay the pieces as cloſe 
as poſitble in your tub, and throw a little ſalt 
over. 


To pickle BEEF, 


TAKE ſixteen quarts of cold water, and put 
to it as much ſalt as will make it bear an egg, 
then add two pounds of bay falt, half a pound 
of ſalt-petre pounded ſmall, and three pounds 
of brown ſugar; mix all together, then put 
your beef into it, and keepit in a dry cool place, 


C H A P. XIV, 
Obſervations on Pos8ETs, GRUELS, &c. 


I making poſlets, always mix a little of the 
hot cream or milk with your wine, it will 
ke p the wine from curdling the reſt, and take 


the cream off the fire before you mix all toge- 
| | ther. 
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ther. —Obſerve, in making gruels, that you boil 
them in well tinned ſaucepans, for nothing will 
fetch the verdigris out of copper ſooner than 
acids or wine, which are the chief ingredients 
in gruels, ſagos, and wheys; do not let your 
gruel or ſago ſkim over, for it boils into them, 
and makes them a muddy colour. 


To make a Sack Poss Er. 
GRATE two Naples biſcuits into a pint of 


thin cream, put in a ſtick of cinnamon, and. ſet 
it over a {flow fire, boil it till it is of a proper 
thickneſs; then add half a pint of ſack, a ſlice 
of the end of a lemon, with ſugar to your taſte ; 
ſtir 1t gently over the fire, but do not let it boil 
leſt 1t curdle, ſerve it up with dry toaſt. 


To mate a BRANDY PossET. 


BOIL a quart of cream over a {low fire, with 
aſtick of cinnamon init, take it off to cool, beat 
the yolks of fix eggs very well, and mix them 
with the cream, add nutmeg and ſugar to your 
taſte, ſet it over a ſlow fire, and ſtir it one way; 
hen it is like a fine thin cuſtard take it off, 
and pour it into your terrene or bowl, with aglaſs 
of brandy, ſtir it gently together, and ſerve it 
up with tea wafers round it. n 


To make a LEMON Poss ET. 
GRATE the crumb of a penny loaf very fine, 


and put it into rather more than a pint of 
water, with half a lemon peel grated, or ſugar 
rubbed upon it to take out the eſſence, boil them 
X 3 together 
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together till it looks thick and clear, then beat jt 
very well:—to the juice of half a lemon put in 
a pint of mountain wine, three ounces of Jordan 
almonds, and one ounce of bitter, beat fine, with 
a little orange-flower-water, or French brandy, 
and ſugar to your taſte, mix it well, and put it 
in your poſſet, ſerveit up in a terrene or bowl. 


N. B. An orange poſſet is made the ſame way. 


To mahe an ALMOND PoOSSET. 


GRATE the crumb of a penny loaf very 
fine, pour a pint of boiling milk upon it, let 
it ſtand two or three hours, then beat it ex- 
ceeding well, add to it a quart of good cream, 
four ounces of almonds blanched and beat a 
fine as poſſible, with roſe water, mix them all 
well together, and ſet them over a very flow fire, 
and boil them a quarter of an hour, then ſet it 
to cool, and beat the yolks of four eggs, and 
mix them with your cream; when it is cold 
ſweeten it to your taſte; then ſtir it over a flow 
fire till it grows pretty thick, but do not let it 
boil, it will curdle; then pour it into a China 
bowl; when you ſend it to table put in three 
macaroons to ſwim on the top. It is proper tor 
top at ſupper. 


To make a WINE Poss Er. 


TAKE a quart of new milk, and the crumb 
of a penny loaf, and boil them till they are ſoft, 
when you take it off the fire grate in half a nut- 
meg, and ſugar to your taſte, then put it into a 
China bowl, and put in a pint of Liſbon wine 
| | carefully, 
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carefully, alittle at a time, or it will make the 
curd hard and tough; ſerve it up with toaſt and 
butter upon a plate. 


To make an ALE Poss Er. 


PUT a little white bread in a pint of good 
milk, ſet it over the fire, then warm a little 
more than a pint of good ſtrong ale, with nut- 
meg and ſugar to your taſte, then put it in a bowl, 
when your milk boils pour it upon your ale, let 
it ſtand a few minutes to clear, and the curd 
will riſe to the top; then ſerve it up, 


To mull W1NE. 


GRATE half a nutmeg into a pint of wine, 
and ſweeten it to your taſte with loaf ſugar, ſet 
it over the fire, and when it boils take it off to - 
cool, beat the yolks of four eggs exceeding well, 
add to them a little cold wine, then mix them 
carefully with your hot wine, a little ata time, 
then pour it backwards and forwards ſeveral 
times till it looks fine and bright, then ſet it on 
the fire, and heat it a little at a time for ſeveral 
times till it 1s quite hot and pretty thick, and 
pour it backwards and forwards ſeveral times, 
then ſend it up in chocolate cups, and ſerve it up 
with dry toaſt cut in long narrow pieces. 


To mull AL E. 


TAKE a pint of good ſtrong ale, put it into a 
ſaucepan, with three or four cloves, nutmeg 
. O 

and ſugar to your taſte, ſet it over the fire, when 


X 4 it 
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it boils take it off to cool, beat the yolks of four 
eggs very well, and mix them with alittle cold 
ale, then put it to your warm ale, and pour it in 
and out of your pan ſeveral times, then ſet 
it over a ſlow fire and heat it a little, then take 
it off again, and heat it two or three times till it 
is quite hot, then ſerve it up with dry toaſt. 


To make mulled WINE. 


BOIL a quart of new milk five minutes with 
a ſtick of cinnamon, nutmeg and ſugar to your 
taſte, then take it off the fire, and let it ſtand to 
cool, beat the yolks of fix eggs very well, and 
mix them with a little cold cream, then mix 
them with your milk, and pour it backwards 
and forwards the ſame as you do mulled ale, and 
ſend it to table with a plate of biſcuits. 


To make BEEF TEA. 


TAKE a pound of lean beef, cut it in very 
thin ſlices, put it into a jar, and pour a quart of 
boiling water upon it, cover it very cloſe to keep 
in the ſteam, let it ſtand by the fire, it is ver 
good for a weak conſtitution, it muſt be ok 
when it is milk warm. 


To make CHICKEN BROTH. 


SKIN a ſmall chicken, and ſplit it in two, ana 
boil one half in three half pints of water, with 
a blade or two of mace, a ſmall cruſt of white 
bread, boil it over a flow fire till it is reduced to 


4 half 
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half the quantity, pour it into a baſon, and take 
off the fat, and ſend it up with a dry toaſt, 


To mate Cuicken WATER. 


SKIN halfa fowl, break the bones, and cut 
the fleſh as thin as poſſible, then put it into a 
jar, and pour a pint of boiling water upon it, 
cover it cloſe up, and ſet it by the fire for three 
hours, and it will be ready to drink. 


To make MurroN BROTH. 


TAKE the ſcrag end of a neck of mutton, 
chop it into ſmall pieces, put it into a ſaucepan, 
and fill it with water, ſet it over the fire and when 
the ſcum begins to riſe take it clean of and put 
in a blade or two of mace, a little French barley, 
or a cruſt of white bread to thicken it ; when you 
have boiled your mutton that it will ſhake to 
pieces, ſtrain your broth through a hair ſieve, 
ſcum off the fat, and ſend it up with dry toaſt. 


To make WHITE WINE WHEY. 
PUT a pint of ſkimmed milk, and half a pint, 


of white wine into a baſon, let it ſtand a few 
minutes, then pour over it a pint of boiting wa- 
ter, let it ſtand a little, and the curd will gather 
in a lump, and ſettle to the bottom, then pour 
your whey into a China bowl, and put in alump 
of ſugar, a ſprig of balm, or a lice of lemon. 


To 
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To make Scuxvy GRASG WIE. 


BOIL a pint of blue milk, take it off to cool, 
then put in two ſpoonfuls of the juice of ſcurvy 
graſs, and two ſpoonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine whey; it 
is very good to drink in the ſpring for the ſcurvy. 


Jo make CREAM of TARTAR Wury. 


PUT a pint of blue milk over the fire, when 
it begins to boil, put in two tea ſpoonfuls of 
cream of tartar, then take it off the fire, and let 
it ſtand till the curd ſettles to the bottom of the 
Pan, then pour it into a baſon to cool, and drink 
it milk warm, 


A 
To mate BARLEY WATER. 


TAKE two ounces of barley, boil it in two 
quarts of water till it looks white, and the barley 
grows ſoft, then ſtrain the water from the bar- 
ley, add to it a little currant jelly or lemon.— 
N. B. You may put a pint more water to your 
bailey, and boil it over again. 


To make GROUT GRUEL. | 
BOIL half a pint of grouts in three pints of 


water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it; 
when your grouts are ſoft, put in it white wine 
and ſugar to your taſte, then take it off the fire, 
put to it a quarter of a pound of currants waſhed 
and picked, put it in a Chiua bowl, with a toaſt 
of bread round it, cut in long narrow pieces. 


Ta 
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To make SAGo GRUEL. 


TAKE four ounces of ſago, give it a ſcald 
in hot water, then ſtrain it through a hair ſieve, 
and put it over the fire with two quarts of water 
and a ſtick of cinnamon, keep ſcumming it till 
it grows thick and clear, when your ſago is 
enough, take out the cinnamon, and put in a 
pint of red wine, if you would have it very 
itrong put in more thana pint, and ſweeten it 
to your taſte, then ſet it over the fire to warm, 
but do not let it boil after the wine is put in, it 
weakens the taſte, and makes the colour not ſo 
deep a red, pour it into a terrene, and put in a 
flice of lemon when you are ſending it to table. 
It is proper for a top diſh for ſupper. 


. To make SAGo with MILK. 


WASH your ſago in warm water, and ſet it 
over the fire with a ſtick of cinnamon, and as 
much water as will boil it thick and ſoft, then 
put in as much thin cream or new milk as will 
make it a proper thickneſs, grate in half a nut- 
meg, ſweeten it to your taſte, and ſerve it up in 
a China bowl or terrene.—lt 1s proper for a top 


diſh for ſu pper. 


To make BARLEY GRUEL. 
TAKE four ounces of pearl barley, boil it in 


two quarts of water, with'a ſtick of cinnamon in 
it, till it is reduced to one quart, add to it a lit- 
tle more than a pint of red wine, and ſugar to 
your taſte, waſh and pick two or three ounces of 
currants very clean. 

| To 
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To make WATER GRUEL, 


TAKE one ſpoonful of oatmeal, boil it in 
three pints of water for an hour and a half, or 
till it is fine and ſmooth, then take it off the fire 
and let it ſtand to ſettle, then pour it in a China 
bowl, and add white wine, ſugar, and nutmeg to 
your taſte, ſerve it up hot with a buttered toaſt 


upon a plate. | 
To make à ſweet PANADA. 


CUT all the cruſt off a penny loaf, ſlice the 
reſt very thin, and put it into a ſaucepan with a 
pint of water, boil it till it is very ſoft and looks 
clear, then put in a glaſs of ſack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
butter the fize of a walnut, and ſugar to your 
taſte, beat it exceeding fine, then put it in a deep 
ſoup diſh, and ſerve it up.—N. B. You may 
leave out the wine and ſugar, and put in a little 
good cream and a little falt, if you likeit better, 


To nate CHOCOLATE. 


SCRAPE four ounces of chocolate, and pour 
aquart of boiling water upon it, mill it well with 
a chocolate mill, and ſweeten it to your taſte, 
give it a boil and let it ſtand all night, then mill 
it again very well, boil it two minutes, then 
mill it till it will leave a froth upon the top of 
your cups. 


CHAP. 
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CHAP. XV. 


Obſervations on Wines, CaTcnue, and 
| « VINEGAR. 


Won is a very neceſſary thing in moſt fa- 
milies, and is often ſpoiled through miſ- 
management of putting together, for if you let 
it ſtand too long before you get it cold, and do not 
take great care to put your barm upon it in time, 
it ſummer- beams and blinks in the tub, fo that 
it makes your wine fret in the caſk, and will not 
let it fine; it is equally as great a fault to let it 
work too long in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers 
your wine is made from, ſo the only caution I 
can give, is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinſe them 
with brandy, and cloſe them up as ſoon as your 
wine has done fermenting. 


To make Lemon WINE fo drink kke CITRON 
, WATER. 


PARE five dozen of lemons very thin, put 
the peels into five quarts of French brandy, and 
let them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of ſingle refined 
ſugar ; when the peels are ready, boil fifteen 
gallons of water with forty pounds of fingle re- 
fined ſugar for half an hour, then put it into a 
tub, when cool add to it one ſpoonful of barm, 
let it work two days, then tun it and put in the 
brandy, peels, and ſyrup, ſtir them all together 


and 
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and cloſe up your calk, let it ſtand three months 
then bottle it, and it will be pale, and as fine as 
any citron water; it is more like a cordial than 
wine. 


To make LEMON WINE @ ſecond Way. 

| TO one gallon of water put three pounds of 
powder ſugar, boil it a quarter of an hour; ſcum 
it well, then pour it on the rinds of four lemons 
pared very thin, make the juice into athick ſyrup, 
with half a pound of the above ſugar, take a flice 
of bread toaſted, and ſpread on it a ſpoonful of 
new barm, put it in the liquor when luke warm, 
and let it work two days, then tun it into your 
caſk, and let it ſtand three months, and then 
bottle it. li 

2 To make OR AN WIN RE. 
_ © TO ten gallons of water add twenty-four 
pounds of lump ſugar, beat the whites of fix eggs 
very well, and mix them when the water is cold; 
then boil it an hour, ſcum it very well, take four 
dozen of the rougheſt and largeſt Seville oranges 
you can get, pare them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three 
or four ſpoonfuls of new yeſt, with the juice of 
the oranges, and half an ounce of cochineal beat 
fine, and boiled in a pint of water, ſtir it all to- 
gether, and let it work four days, then put it in 
the caſks, and in fix weeks time bottle it for uſe. 


To make ORANGE WINE a ſecond May. 


| TO ten gallons of water add twenty-ſeven 
pounds of lump ſugar, boil it one hour, ſkim 
4 it 
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it all the time, then take the peels of five dozen of 
oranges, pared very thin, put them into a tub; 
when you take the liquor off the fire pour it 
upon them, and when it 1s almoſt cold add to it 
three ſpoonfuls of good yeſt and free from being 
bitter, with the juice of all your oranges ; let it 
work two or three days, ſtir it twice a day, then 
put it into a barrel with one quart of mountain 
wine, and four ounces of the ſyrup of citron ; 
ſtir it well in the liquor; leave the barrel open 
till it has done working, then cloſe it well up, 
let it ſtand ſix weeks, and then bottle it. 


To make ORANGE WINz a third Way. 


TAKE fix gallons of water, and fifteen pounds 
of powder ſugar, the whites of fix eggs well beat, 
boil them all three quarters of an hour, and ſcum 
it well; when it 1s cold for working, take 
fix ſpoonfuls of good yeſt, and fix ounces of the 
| ſyrup of lemons, mix them well, and add it to 
the liquor, with the juice and peel of fifteen 
oranges ; let it work two days and one night, 
then turn it, and in three months bottle it. 


To mate SMYRNA RAISIN WINE. 


TO one hundred of raiſins put twenty gal- 
lons of water, let it ſtand fourteen days, then 
put it into your caſk ; when it has been in ſix 
months add to it one gallon of French brandy, 
and when it is fine then bottle it. 


To mate ELDER Raisin WINE. 


TO every gallon of water put fix pounds of 


Malaga raiſins Thred ſmall, put them into a veſ- 
1 ſel, 
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fel, pour the water on them boilin g hot, and let 
it ſtand nine days, ſtirring it twice every day, get 
the elder berries when full ripe, pick them off 
the ſtalks, put them into an earthen pot, and 
ſet them in a moderate oven all night, then ftrain 
them through a coarſe cloth, and to every gal- 
lon of liquor add one quart of this juice, ſtir it 
well together, then toaſt a {lice of bread, and 
ſpread three ſpoonfuls of yeſt on both ſides, and 
put it in your wine, and let it work a day or 
two, then tun it into your caſk, fill it up as it 
works over, when it has done working cloſe it 
up, and let it ſtand one year. 


To make Raisin WINE another Way. 


BOIL ten gallons of ſpring water one hour, 
when it is milk warm, to every gallon add fix 
pounds of Malaga raifins, clean picked and half 
chopped, ſtir it up together twice a day for nine 
or ten days, then run it through a hair fieve, and 
ſqueeze the raifins well with your hands, and 
put the liquor in your barrel, bung it cloſe up, 
and let it ſtand three months, and then bottle it. 


To make GiNGER WINE. 


TAKE four gallons of ſpring water and ſeven 
pounds of Liſbon ſugar, boil it a quarter of 
an hour, and keep ſcumming it well; when the 
liquor is cold ſqueeze in the juice of two le- 
mons, then boil the peel with two ounces of 
ginger in three pints of water one hour ; when it 
1s cold put it all together into a barrel, with 
| | two 
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two ſpoonfuls of yeſt, a quarter of an ounce of 
ifinglaſs beat very thin, and two pounds of jar 
raiſins, then cloſe it up, and let it ſtand ſeven 


weeks, then bottle it; the beſt ſeaſon to make 
it is the ſpring: 


To make PEARL GoOOSEBERRY WINE. 


” 


TAKE as many of the beſt pearl gooſeberries 
when ripe as you pleaſe, bruiſe them with a. 
wooden peſtle in a tub, and let them ſtand all 
night, then preſs and ſqueeſe them through a 
hair fieve, let the liquor ſtand ſeven or eight 
hours, then pour it clear from the ſediments ; 
and to every three pints of liquor add a pound 
of double refined ſugar, and ſtir it about till it 
is melted, then put to it five pints of water, and 
two pounds more of ſugar, then diſſolve half 
an ounce of ifinylaſs in part of the liquor that has 
been boiled, put all in your caſk, ſtop it well up 
for three months, then bottle it, and put in 


every bottle a lump of double refined ſugar, — 
This is excellent wine. 


To make GoosEBERRY Wins @ ſecond Way. 


TO a gallon of water put three pounds of 
lump ſugar, boil it a quarter of an hour, and 
ſcum ĩt very well, then let it ſtand till it is al- 
moſt cold, and take four quarts of gooſeberries 
when full ripe, bruiſe them in a marble mor- 
tar, and put them in your veſſel, then pour in 

the liquor, and let it ſtand two days, and ſtir it 
every four hours; ſteep half an ounce of iſinglaſs 

| Y in 
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in a pint of brandy two days, ſtrain the wine 
through a flannel bag into a caſk, then beat the 
ifinglaſs in a marble mortar with five whites of 
eggs, then whiſk them together half an hour 
and put it in the wine and beat them all together, 
cloſe up your caſk and put clay over it, let it 
ſtand fix months, then bottle it off for uſe, put 
in each bottle a lump of ſugar and two raifins 
of the ſun: this is a very. rich wine, and when 
it has been kept in the bottles two or three years 
will drink like champagne. | 


To mate BLACKBERRY WINE. 


GATHER your berries when they are full 
ripe, take twelve quarts, and cruſh them with 
your hand, boil fix gallons of water with twelve 
pounds of brown ſugar a quarter of an hour, 
{cum it well, then pour it on the blackberries, 
and let it ſtand all night, then ſtrain it through 
a hair ſieve, put into your caſk fix pounds of 
Malaga raiſins a little cut, then put the wine into 
the caſk with one ounce of ifinglaſs, which muſt 
be diſſolved in a little cyder, ſtir it all up toge- 
ther, cloſe it up, and let it ſtand fix -months, 


and then bottle it. 


To nate RASPBERRY WINE. 


GATHER your raſpberries when full ripe 
and quitedry, cruſh them dire&ly and mix them 
with ſugar, it will preſerve the flavour, which 
they would loſe in two hours; to every quart of 


raſpberries put a pound of finc powder ſugar, 
when 
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when you have got the quantity. you intend to 
make, , to every quart of raſpberries add two 
pounds more of ſugar, and one gallon of cold 
water, ſtir it well together, and let it ferment 
three days, ſtirring it five or fix times a day, 
then put it in your caſk, and for every gallon 

ut in two whole eggs, take care they are not 
—— in putting them in, cloſe it well up, and 
let it ſtand three months, then bottle it. 

N. B.—If you gather the berries when the ſun 
is hot upon them, and be quick in making your 
wine, it will keep the virtue in the raſpberries, 
and make the wine more pleaſant. 


To make RED CURRANT WINE. 


_ GATHER the currants when full ripe, ſtrip 
them from the ſtems, and ſqueeſe out ho juice; 
to one gallon of the juice put two gallons of cold 
water, and two ſpoonfuls of yeſt, and let it 
work two days, then ſtrain it through a hair 
ſieve, at the ſame time put one ounce of iſin- 
glaſs to ſteep in cyder, and to every gallon of li- 
quor add three pounds of loaf ſugar, itir it well 

"together, put it in a goodcaſk: to every ten gal- 
loas of wine put two quarts of brandy, mix 
them all exceeding well in your caſk, cloſe it 
well up, let it ſtand four months, then bottle it. 


1 


To make CURRANT WINE another Way. 


TAKE an equal quantity of red and white 
currants, bake them an hour in a moderate oven, 


then ſqueeſe them through a coarſe cloth, what 
| 1 water 
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water you intend to uſe have ready boiling, 
and to every gallon of water put in one quart of 
Juice and three pounds of loat ſugar, beil it a 
quarter of an hour, ſcum it well, then put it 
in a tub, when cool toaſt a flice of bread and 
ſpread on both ſides two ſpoonfuls of yeſt, and 
let it work three days, ſtir it three or four times 
a- day, then put it into a caſk, and to every ten 
gallons of wine add a quart of French brandy, and 
the whites of ten eggs well beat, make the caſk 
cloſe up, and let it ſtand three months, then 
bottle it.— V. B. This is a pale wine, but it is a 
very good one for keeping, and drinks pleaſant. 


To mae SYCAMORE WINX. 


TAKE two gallons of the ſap and boil it half 
an hour, then add to it four pounds of fine pow- 
der ſugar, beat the whites of three eggs to a 
froth, and mix them with the liquor, but if it 
be too hot, it will poach the eggs, ſcum it very 
well, and boil it half an hour, then ſtrain it 
through a hair fieve, and let it ſtand till next 
day, then pour it clean from the ſediments, put 
half a pint of good yeſt to every twelve gallons, 

cover it cloſe up with blankets till it is white 
over, then put it into the barrel, and leave the 
bung- hole open till it has done working, then 
eloſe it well up, let it ſtand three months, then 
bottle it, the fifth part of the ſugar muſt be 
loaf, and if you like raiſins, they are a great ad- 
dition to the wine. — N. B. You may make 


birch wine the ſame way. oy 


- x , * - * 
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To make Bixcu WINE @ ſecond Way. 


BOIL twenty gallons of birch water half an 
hour, then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters of an 
hour, and keep ſcumming it all the while, then 
put it into a tub, and let it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a day for four or five days, then 
put it into a caſk, with two pounds of Malaga 
raiſins, one pound of loaf ſugar, , and half 
an ounce of ifinglaſs, which muſt be diſſolved in 
part of the liquor, then put to it one gallon of 
new ale that is ready for tunning, work it very 
well in the caſk five or fix days, then cloſe it up, 
let it ſtand a year, and then bottle it off. 


To make WALNUT WINE. 


TO every gallon of water put two pounds of 
brown ſugar and one pound of honey, boil them 
half an hour, and take off the ſcum, put into 
the tub a handful of walnut leaves to every gal- 
lon, and pour the liquor upon them, let it ſtand 
«all night, then take out the leaves, and put in 
half a pint of yeſt, and let it work fourteen 
days, beat it four or five times a-day, which 
will take off the ſweetneſs, then ſtop. up the 
caſk, and let it ſtand fix months.—This is a 
good wine againſt conſumptions, or any inward ' 
complaints. 


To make CowsL1P WINE. 


To two gallons of * add two pounds and 
a half of powder ſugar, boil it half an hour, 
| Y 3 and 


* 


/ 
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and take off the ſcum as it riſes, then pour jt 
into a tub to cool, with the rinds of two lemons, 
when it is cold add four quarts of cowſlip flow. 
ers to the liquor, with the juice of two lemons, 
let it ſtand in the tub two days, ſlirring it every 
two or three hours, and then put it in the bar. 
rel, and let it ſtand three weeks or a month, 
then bottle it, and put a lump of ſugar into 
every bottle. —— N. B. It makes the beſt and 
' ſtrongeſt wine to have only the tops of the peeps, 


A ſecond Way to make Cows LI Wing. 


BOIL twelve gallons of water a quarter of ag 
hour, then add two pounds and a half of loaf 
ſugar tq every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf, when 
' almoſt cold pour it into a tub, with one ſpoon- 
ful of yeſt, let it work one day, then put in 
thirty-two quarts of cowſlip flowers, and let it 
work two or three days, then put it all into a 
barrel, with the parings of twelve lemons, the 
ſame of oranges, make the juice of them intoa 
thick ſyrup, with two or three pounds of loaf 
ſugar ; when the wine has done working add 
the ſyrup to it, then ſtop up your barrel very 
well, let it ſtand two or three months,and then 


bottle it, 


To make EL DER FIOWER WINE. 


TAKE the flowers of elder, and be careful 
that you do not let any ſtalks in, to every quart of 
flowers put one gallon of water and three pounds 
of loaf ſugar, boil the water and ſugar a quar- 


ter of an hour, then pour it on the flowers, * 
et 
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let it work three days, then ſtrain thewine through 
a hair ſieve, and put it into a caſk; to every ten 
gallons of wine add one ounce of ifinglaſs diſ- 
ſolved in cyder, and fix whole eggs, cloſe it up, 
let it ſtand fix months, and then bottle it. 


To make BALM WINE. 


TAKE nine gallons of water to forty pounds 
of ſugar, boil it gently for two hours, ſcum 
it well, then put it intoa tub to cool, then take 
two pounds and a half of the tops of balm, bruiſe 
it, and put it into a barrel with a little new 
yeſt, and when the liquor is cold pour it on 
the balm, ſtir it well together, and let it 
ſtand twenty-four hours, and keep ſtirring it 
often, then cloſe it up, and letit ſtand ſix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the firſt.— V. B. Clary 
wine is made the ſame way. 


To make IMPERIAL WATER. 


PUT two ounces of cream of tartar into a 
large jar, with the juice and peels of twolemons, 
pour on them ſeven quarts of boiling water, 
when it is cold clear it through a gauſe ſieve, 
ſweeten it to your taſte, and bottle it.— It will 
be fit to uſe the next day. 


To cure acid RAISIN WINE. 
THE following ingredients muſt be propor- 


tioned to the degrees of acidity or ſourneſs; if 
but ſmall, you muſt uſe lefs, if a ſtronger acid, 
a larger quantity; it muſt be proportioned to the 
quantity of wine, as well as the degree of acidity 

14 or 
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or ſourneſs; be ſure that the caſk be near 


full before you apply the ingredients, which 
will have this good effect, the acid part of the 


wine will riſe to the top immediately, and iſſue 


out at the bung-hole, but if thecaſk be not full, 
the part that ſhould fly off will continue in the 
caſk, and weaken the body of the -wine, but if 
your caſk be full, it will be ready to have a body 
laid on it in three or four days time.—I ſhall 
here proportion the ingredients for a pipe; ſup- 
poſing it to be quite acid, that is, juſt recoverable, 
Take two gallons of ſkimmed milk, and two 
ounces of iſinglaſs, boil them a quarter of an 
hour, ſtrain the liquor, and let it ſtand until it is 
cold, then break it well with your whiſk, add 
to it four pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 
in one ounce of falt of tartar, mix by degrees a 
little of the wine with it, ſo as to diſſolve it to a 
thin liquor, put theſe in your caſk, and ſtir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before mentioned; 
when it has done fermenting, bung it up for three 
days, then rack it off, and you will find part of 
its body gone off, by the ſtrong fermentation; to 
remedy this, you muſt lay a treſh body on, in 
. to the degree to which it hath been 

owered by the above method, always having a 
ſpecial care not to alter its flavour, and this muſt 
be done with clarified ſugar, for no fluid will 
agree with it, but what will make it thinner, or 
confer its own taſte, therefore the following is 
the beſt method for performing it: to lay a 
freſh body on wine, take three quarters of ahun- 


dred 
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dred of brown ſugar, and put it into your cop- 
per, then put in a gallon of lime water to kee 

it from burning, ſtir it all the while till it boils, 
then maſh three eggs and ſhells all together, add 
them to the ſugar, and keep it ſtirring about, and 


as the ſcum or filth riſes take it off very clean, 


then put it in your can, and let it ſtand till it is 
cold before you uſe it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
paddle an hour, then put a quart of ſtum-forcing 
to it, which will unite their bodies, and make 
it fine and bright. 


To, make STUM. 


TAKE a five gallon taſk that has been well 
ſoaked in water, ſet it to drain, then take a pound 
of roll brimſtone and melt it in a ladle, put as 
many rags to it as will ſuck up the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 
bung-hole but let it have a little air, fo that it 
will keep burning; when it is burned out, put to 
it three gallons of the ſtrongeſt cyder, and one 


ounce of common allum pounded, mix it with 


the cyder in the caſk, and roll it about five or 
ix times a- day, for ten days; then take out the 
bung, and hang the remainder of the rags on a 
wire in the caſk, as near the cyder as poſſible, 
and ſet them on fire as before, when it is burnt 
out bung the caſk cloſe, and roll it well about 
three or four times a day for two days, then let 
it ſtand ſeven or eight days, and this liquor will 
be ſo ſtrong as to affect your eyes by looking at 
it, When you forcea pipe of wine take a quart 


of 


320 THE EXPERIENCED 

of this liquor, beat half an ounce of iſinglaſs, 
and pull it in ſmall pieces, whiſk it together, 
and it will diſſolve in four or five hours, break 
the jelly with your whiſk, add a pound of ala. 
baſter to it, and diſſolve it in a little of the wine, 
then put it in the pipe and bung it cloſe up, 
and in a day's time it will be fine and bright. 


To reine Malr LI VOR. 


TO cure a hogſhead of ſour ale: Take two 
ounces of iſinglaſs, diſſolve it in two quarts of 
new ale, and ſetit all night by the fire, then take 
two pounds of coarſe brown ſugar, and boil it 
in a quart of new wort a quarter of an hour, 
then put it into a pail, with two gallons of new 
ale out of the kear, whiſk the above ingredients 
very well for an hour or more, till it be all of a 
white froth, beat very fine one pound of plaſter 
of Paris, and put it into your caſk, with the 
fermentation, and whiſk it very well for half an 
hour in your catk with a ſtrong hand, until you 
have brought all the filth and ſediments from the 
bottom of your caſk, and it will look white; if 
your caſk be not full, fill it up with new ale, 
and the fermentation will have this good effect; 
the acid part of the ale will riſe to the top im- 
mediately, and iſſue out at the bung-hole, but 
if the catk be not full, the part that ſhould fly 
out will continue in, and weaken the body of 
the ale, be ſure you do not fail filling up your caſk 
four or five times a day, until it has done work- 
ing, and all the ſourneſs or white muddy part 1s 
gone, and when it begins to look like new Fan 

NEC 
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ned ale put in a large handful of ſpent hops, 
cloſe it up, and let it ſtand fix weeks ; if it be 
not fine, and cream like bottled ale, let it ſtand 
a month longer, and it will drink briſk like bot- 
tled ale; this is an excellent method, and I have 
uſed it to ale that has been both white and ſour, 
and never found it to fail. If you have any malt 
that you ſuſpect is not good, fave out two gal- 
lons of wort, and a few hours before you want 
it, add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it 
hath quite done working, make the above fer- 
mentation, and when you have put it in the bar- 
rel whiſk it very well for halt an hour, and it 
will ſet your ale on working afreſh, and when 

the two gallons 1s worked quite over, keep fill- 
ing up your barre] with it tour or five times a 
day, and let it work four or five days, wien it 
has done working cloſe it up: if the malt has 
got any bad ſmack or taſte, or be of a fluid 
nature, this will take it off, 


To make Sack MEap. 


TO every gallon of water add four pounds of 
honey, boil it three quarters of an hour, and 
ſcum it as before, to each gallon add half an 
ounce of hops, then boil it half an hour, and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor 
add a quart of brandy or fack, let it be lightly 
' cloſed till the fermentation is quite done, then 
make it up very cloſe; if it be a large caſk let 
it ſtand a year before you bottle it. 6 
: 0 
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To make CowsLip Mr ap. 


TO fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is waſted, ſcum 
it, then take it off the fire, have ready ſixteen 
lemons cut in halves, take a gallon of the liquor, 
and put it to the lemons, put the reſt of the 
liquor into a tub, with ſeven pecks of cowllips, 
and let them ſtand all night, then put in the 
liquor with the lemons, eight ſpoonfuls of new 
yeſt, and a handful of ſweet briar, ſtir them 
all well together, and let it work three or four 
days, then ſtrain it, and put it in your caſk, and 
in fix months time you may bottle it. 


To make WarnuT MEeaD. 

TO every gallon of water put three pounds 
and a half of honey, boil them together three 
quarters of an hour, to every gallon of liquor 
put about two. dozen of walnut leaves, pour 
your liquor boiling hot upon them, let them 
ſtand all night, then take the leaves out and put 
in a ſpoonful of yeſt, and Jet it work two or 


three days, then make it up, let it ſtand three 
months, and then bottle it. 


To make OzYAT. 


BLANCH a pound of ſweet almonds, and 
the ſame of bitter, beat them very fine, with fix 
ſpoonfuls of orange-flower water, take three 
ounces of the four cold ſeeds, if you beat the 
almonds, but if you do not beat them, you muſt 
take ſix ounces of the four cold ſeeds, then, with 


two quarts of ſpring water, rub your pounded 


ſeeds 
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ſeeds and almonds fix times through a napkin, 
then add four pounds of treble refined ſugar, 


boil it to a thin ſyrup, ſkim it well, and when 


it is cold bottle it. 


2. o make Oz var a ſecond Way. 


BOIL two quarts of 'milk with a ſtick of 
cinnamon. in it, let it ſtand to be quite cold, 
then blanch two ounces of the beſt ſweet al- 
monds and about ten or twelve bitter almonds, 
pound them together in a marble mortar with a 
little roſe-water, then mix them well with the 
milk, ſweeten it to your taſte, and give it one 
boil, ſtrain it through a very fine ſieve till it is 
quite ſmooth and free from almonds. Send it 
up in ozyat glaſſes with handles, and quite cold; 
take great care you do not boil it too much, and 
that the almonds do not turn to oil. 


LEMONADE for the ſame Uſe. 


TO one quart of boiled water add the juice 


of ſix lemons, rub the rinds of the lemons with 
loaf ſugar to your own taſte ; when the water is 
near cold mix the juice and ſugar with it, then 
bottle it for uſe. 


To make LEMONADE a ſecond Way. 


PARE fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
_ when cold ſqueeſe your lemons into it, and put 
in one pound of ſugar, then ſtrain it through a 
lawn ſieve to as much water as will make it 

2s pleaſant 
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pleaſant ; juſt before you ſend it up put in a pint 
of white wine, and the juice of an orange if you 
like it. 


To make LEMONADE @ third Way. 


TAKE the rinds of fix lemons pared very 
thin, and put them in a pan, with about twelve 
ounces of ſugar, and a quart of pump water 
made not too hot; let it ſtand a night, then 
ſqueeſe the juice of your lemons into it, with 
one ſpoonful of orange-flower water, and run it 
through a bag till it looks clear. 


To make a rich Acip for PUNCH. 


BAKE red currants, and ſtrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl gooſe- 
berries when full ripe, and ſtrain them through 
a coarſe cloth, add two quarts of the juice, and 
three pounds of double refined ſugar, three quarts 
of rum and two of brandy, one ounce of iſinglaſs 
diſſolved in part of the liquor, mix it all up to- 
gether, and put it in a little caſk; let it 
ſtand ſix weeks, and then bottle it for uſe. It 
will keep many years, and fave much fruit. 

H | 
To make Ox AN R JuICE 7o Keep. 


SQUEESE your oranges into a pan, then 
ſtrain them through a very coarſe ſieve, after 
that through a very fine ſieve; meaſure your 
juice, and to every pint put a pound of fine 


loaf ſugar, let it ſtand together all night covered 
| 3 . over, 
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over, then take off the ſcum, ſtir it well in the 
pan, and put it in dry pint bottles, put in a 
ſpoonful of brandy, after they are filled tie it 
over the cork with leather ; if you do not chooſe 
to put ſpirits in, alittle oil will do, to be taken 
off clean before you uſe it; keep it in a dry 

lace, and it will be good for two years. The 
pulp that will be in your fine fieye will make 
marmalade. 


To make SHRUB. 


TAKE a gallon of new milk, put to it two 
quarts of red wine, pare fix lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each ſort, two gallons of 
rum and one of brandy, let it ſtand twenty-four 
hours, add to it two pounds of double refined 
ſugar, and ſtir it well together, then put it in a 
jug, cover it cloſe up, and let it ſtand a fortnight, 
then run it through a jelly bag, and bottle it 
for uſe. 


To mahe SHERBET. 


TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds, and put the raſpings 
into a gallon of water, and three pounds of 
double refined ſugar,and boilit toa candy height, 
then take it off the fire, and put in the juice the 
pulp of the above, and keep ſtirring it until it 
is almoſt cold, then put it in a pot for uſe. 


To make fine SHERBET a ſecond May. 


. PARE four large lemons and boil the peels 
in fix quarts of water and a little ginger cut fine, 
boil them a quarter of an hour, then add to it 

"> three 
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three pounds of ſugar, and when it is cold put 
in the juice of the lemons and ſtrain it, and it 
is fit for uſe. 


To make SHERBET @ third Way. 


TAKE twelve quarts of water to fix pounds 
of Malaga raiſins, ſlice fix lemons into it, with 
one pound of ſixpenny ſugar, put them all to- 
gether into an earthen pan, let it ſtand three 
days, ſtirring it three times a-day, then take 
them out, and let them drain in a flannel bag, 
then bottle it; do not fill the bottles too full, 
leſt they burſt. It will be fit to drink in about 


a fortnight. 


Jo make RASPBERRY BRANDY. 


GATHER the raſpberries when the ſun is 
hot upon them, and as ſoon as ever you have got 
them, to every five quarts of raſpberries put one 
quart of the beſt brandy, boil a quart of water 
five minutes with a pound of double refined ſu- 
gar in it, and pour it boiling hot on the ber- 
ries, let it ſtand all night, then add nine 
quarts more brandy, ſtir it about very well, put 
it in a ſtone bottle, and let it ſtand a month 
or fix weeks; when fine bottle it. | 


To make BLACK CHERRY BRANDY. 


TAKE out the ſtones of eight pounds of black 
cherries, and put on them a gallon of the beſt 
brandy, bruiſe the ſtones in a mortar, then put 


them in your brandy, cover them up cloſe, _ 
et 
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let them ſtand a month or fix weeks, then pour 
it clear from the ſediments, and bottle it. 


To make ORANGE BRANDY. 


PARE eight oranges very thin, and ſteep the 
peels in a quart of brandy forty-eight hours in 
a cloſe pitcher, then take three pints of water 
and three quarters of a pound of loaf ſugar, boil 
it until it is reduced to half the quantity, then 
let it ſtand till it is cold, then mix it with the 
brandy; let it ſtand fourteen days, and then 
bottle it. Ea £4588 

To make ALMOND SHRUB. 


TAKE three gallons of rum or brandy, three 
quarts of orange juice, the peels of three lemons, 
three pounds of loaf ſugar, then take four 
ounces of bitter almonds, blanch and beat them 
fine, mix them in a pint of milk, then mix 
them all well together, let it ſtand an hour to 
curdle, run it through a flannel bag ſeveral times 
till it is clear, then bottle it for uſe. 


To make CURRANT SHRUB. 


PICK your currants clean from the ſtalks 
when they are full ripe, and put twenty-four 
pounds intoa pitcher, with two pounds of fingle 
refined ſugar, cloſe the jug well up, and put it 
into a pan of boiling water till they are ſoft, 
then ſtrain them through a jelly bag, and to 
every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
pound of double refined ſugar, and the whites 
of two eggs well beat, mix them all together, 

2 1 and 
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and cover them cloſe up two days, then run ff 
through a jelly bag, and bottle it for uſe. 


Fo make WALNUT CaTcnve. 


TAKE green walnuts before the ſhell is 
formed, and grind them ina crab mill, or pound 
them in a marble mortar, ſqueeſe ont the juice 
through a coarſe cloth, put to every gaHon of 
juice one pound of anchovies, one pound of bay 
ſalt, four ounces of Jamaica pepper, two of 
long, ahd two of black pepper, of mace, cloves, 
and ginger, each one ounce, and a ſtick of horſe- 
radith ; boil all together till reduced to half the 
quantity, put it in a pot, and when cold bottle 
it; it will be ready in three months. 


To mate Wal xur Carcxvr another Way, 


PUT your walnuts in jars, cover them with 
cold ſtrong ale allegar, tie them cloſe for twelve 
months, then take the walnuts out from the 
allegar and put to every gallon of the liquor 
two heads of garlick, half a pound of ancho- 
vies, one quart of red wine, one ounce of mace, 
one of cloves, one of long, one of black, and 
one of Jamaica N with one of ginger, boil 
them all in the liquor till it is reduced to half 
the quantity, the next day bottle it for uſe; it 
is good in fiſh ſauce, or ſtewed beef. In my 
opinion it isan excellent catchup, for the longer 
it is kept the better it is. I have kept it five 
years, and it was much better than when firſt 
made. N. B. You may find how to * 
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the walnuts you have taken out, amongſt the 
other pickles. 


To male Muna Car chr. 


TO a quart of old mum put four ounces of > 


anchovies, of mace and nutmegs lliced one 
ounce, of cloves and black pepper half an 
ounce, boil it till it is reduced one third ; when 
cold bottle it for uſe. mn 


To make a CATCHvuP to keep feven Years... 
TAKE two quarts of the oldeſt ſtrong beer 


you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots peeled, half an ounce of mace, 
the ſame of nutmegs ; a quarter of an ounce of 
cloves, three large races of ginger cut in lices, 
boil all together over a moderate fire till one 
third is waſted, the next day bottle it for uſe z 
it will carry to the Eaſt-Indies. 


To make MushROOM CAT Hur. 


TAKE the full grown flaps of muſhrooms, 
cruſh them with your hands, throw a handful of 
ſalt into every peck of muſhrooms, and let them 
ſtand all night, then put them into ſtew-pans, 
and ſet themin a quick oven for twelye hours, 
and ſtrain them through a hair ſieve; to every 
gallon of liquor put of cloves, Jamaica, black 


pepper, and ginger, one ounce each, and half a 
pound of common falt, ſetit ona flow fire, and 


letit boil till half the liquor is waſted away; then 
put it in a clean pot, when cold bottle it for uſe. 


2 2 To 
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To make Mus HROOM PowDER. 


TAKE the thickeſt large buttons you can get, 
peel them, cut off the root end, but do not waſh 
them, ſpread them ſeparately on pewter diſhes, 
and ſet them in a flow oven to dry, let the liquor 
dry up into the muſhrooms, it makes the powder 
ſtronger, and let them continue in the oven till 
you find they will powder, then beat them in a 
marble mortar, and ſift them through a fine 
ſieve, with a little Chyan pepper, and pounded 
mace; bottle it, and keep it in a dry cloſet, 


To make TARRAGON VINEGAR. 


* TAKE tarragon juſtas it is going into bloom, 
ſtrip off the leaves, and to every pound of leaves 
put a gallon of ſtrong white wine vinegar in a 
ſtone jug to ferment for a fortnight, then run it 
through a flannel bag; to every four gallons of 
vinegar put half an ounce of iſinglaſs diſſolved 
in cyder, mix it well with vinegar, then put it 
into large bottles, and let it ſtand one month to 
fine, then rack it off, and put it into pint bot- 
tles for uſe. | | 
To make ELDER FLOWER VINEGAR. 


TO every peck of the peeps of elder flowers 
put two gallons of ſtrong ale allegar ; and ſet it 
in the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag; when you bottle 
it, put it in ſmall bottles, it keeps the flavour 
much better than large ones. — Be careful you 
do not drop any ſtalks among the N 

makes 
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makes a pretty mixture on a ſide table, with 
tarragon vinegar, lemon pickle, &c. 


To mate GoosE BERRY VINEGAR. 


TAKE the ripeſt gooſeberries you can get, 
cruſh them with your hands in a tub, to every 
peck of gooſeberries put two gallons of water, 
mix them well together, and let them work for 
three weeks, ſtir them up three or four times a 
day, then ſtrain the liquor through a hair ſieve, 
and put to every gallon a pound of brown ſugar, 
a pound of treacle, a ſpoonful of freſh barm, 
ard let it work three or four days in the ſame tub 
well waſhed, run it into iron-hooped barrels, 
and let it ſtand twelve months, then draw it into 
bottles for uſe.—This far exceeds any white 
wine vinegar. 


od To nate SUGAR VINEGAR, 


PUT nine pounds of brown ſugar to every 
fix gallons of water, boil it for a quarter of an 
hour, then put it into a tub lukewarm, put to it 
a pint of new barm, let it work for four or five 
days, ſtir it up three or four times a day, then 
tun it into a clean barrel iron-hooped, and ſet it 
full in the ſun; if you make it in February it 
will be fit for uſe in Auguſt; you may ule it 
for moſt ſorts of pickles, except muſhrooms 
and walnuts. 
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CHAP, XVI. 
Obſervations on PICKLING, 


PICKING is a very uſeful thing in a fa- 
L mily, but is often ill managed, or at leaſt 
made to pleaſe the eye by pernicious things, 
which is the only thing that ought to be avoid. 
ed, for nothing is more common than to green 
pickles in a braſs pan for the ſake of having 
them a good green, when at the ſame time they 
will- green as well by heating the liquor, and 
keeping them in a proper heat upon the hearth, 
without the help of braſs, or verdegris of any 
kind, for it is poiſon to a great degree, and no- 
thing ought to be avoided more than uſing braſs 
or copper that is not well tinned ; but the beſt 
way, and the only caution I can give, is to be 
very particular in keeping the pickles from any 
thing of that kind; and follow ſtrictly the di- 
rection of your receipts, as you will find receipts 
for any kind of pickles, without being put 
in falt and water at all, and greened only by 

uring your vinegar hot upon them, and it wall 
eep them a long time. 


* 


To pickle CUCUMBERS. 


TAKE the ſmalleſt cucumbers you can get, 
and as free from ſpots as poſſible, put them into 
a ſtrong ſalt and water for nine or ten days, or 
till they are quite yellow, and ſtir them twice a 
day at leaſt, or they will ſcum over, and grow 
ſoft ; when they are thoroughly yellow pour the 
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water from them, and cover them with plenty 
of vine leaves, ſet your water over the fire, when 
it boils pour it upon.them, and ſet them on the 
hearth to keep warm, when the water grows 
cool, make it boiling hot again, and pour it 
upon them, keep doing ſo till you ſce they are 
a fine green, which will be in four or five times; 
be ſure you keep them well covered with vine 
leaves, a cloth and diſh over the top to keep in 

the ſteam, it 0 8 to green them ſooner; when 
they are greened, put them into a hair ſieve to 
drain, then make a pickle for them; to every 
two quarts of white wine vinegar put half an 
ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in ſlices, the ſame of black 
pepper, and a handful of falt, boil them all to- 
gether five minutes, then pourit hot upon your 
pickles, and tie them down with a bladder for 
uſe.— NV. B. You may pickle them with ale alle- 
gar, or diſtilled vinegar; if you uſe vinegar, it 
muſt not be boiled; you may add three or four 
cloves of garlick or ſhalots, they are very good 
for keeping the pickle from caning. | 


To pickle CUCUMBEERS @ ſecond May. 


GATHER your cucumbers on a dry day, 
and put them into anarrow-topped pitcher, put 
to them a head of garlick, a few white muſtard 
ſeeds, and a few blades of mace, half an ounce 
of black pepper, the ſame of long pepper and 
. ginger, and a good handful of alt into your 
. Vinegar; pour it upon your cucumbers boiling 
hot, ſet them by the fire, and keep them warm 
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for three days, and boil your allegar once every 
day; keep them cloſe covered till they are 


a good green, and then tie them down with a 
leather, and keep them for ule. 


To pickle CUCUMBERS n ſlices. 


GET your cucumbers large, before the ſeeds 
are ripe, ſlice them a quarter of an inch thick, 
then lay them on a hair ſieve, and bet wixt ever 
lay put a ſhalot or two, throw on a little falt, let 
them ſtand four or five hours to drain, then put 
them in a ſtone jar, take as much ſtrong ale al- 
legar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white pep- 
per corhs, alittle ginger fliced, and ſome horſe- 
radiſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 
cold, do ſo for three times more: let it grow 
cold betwixt every time, then tie them down 
with a bladder for uſe. 


To pickle MAN GOES. , 
TAKE the largeſt cucumbers you can get, 
before they are too ripe, or yellow at the ends, 
then cut a piece out of the fide, and take out 
the ſeeds with an apple-ſcraper, or a tea-ſpoon, 
and put them in a very ſtrong falt and water 
for eight or nine days, or till they are very yel- 
low, ſtir them well two or three times each day, 
then put them into a braſs pan, with a large 
uantity of vine leaves both under and over 
them, beat a little roach allum very fine, and 
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put it in the falt and water that they come out 
of, pour it upon your cucumbers, and ſet it upon 
a very ſlow fire, for four or five hours, till they 
area pretty green, then take them out, and drain 
them on a hair ſieve, when they are cold, put 
to them a little horſe-radiſh, then muſtard ſeed, 
two or three heads of garlick, a few pepper 
corns, ſlice a few green cucumbers in ſmall 
pieces, then horſe-radiſh, and the ſame as before 
mentioned, till you have killed them, then take 
the piece you cut out, and ſew it on with a large 
needle and thread, and do all the reſt the ſame 
way, have ready your pickle; to every gallon of 
allegar put one ounce of mace, the ſame of 
cloves, two ounces of ginger ſliced, the ſame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muſtard ſeed tied up in a bag, 
four ounces of garlick, and a ſtick of horſe- 
radiſh cut in ſlices, boil them five minutes in 
theallegar, then pour it upon your pickles, tie 
them down, and keep them for ule. 9 


To pickle Cop L Ixs. 


GET your codlins when they are the ſize of 

a large French walnut, put a good deal of vine 
leaves in the botom of a braſs pan, then put in 
your codlins, cover them very well with vine 
leaves, and ſet them over a very ſlow fire till you 
can peel the ſkins off, then take them carefully 
up in a hair ſieve, and peel them with a pen- 
knife, and put them into the ſame pan again 
with the vine leaves and water as before, cover 
them cloſe, and ſet them over a flow fire till they 


are 
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are a fine green, then drain them through a haic 
fieve, and when they are cold put them into 
diſtilled vinegar, pour a little meat oil on the 
top, and tie them down with a bladder. 


To pickle Kipxzy Bran 8. 


GET your beans when they are young and 
ſmall, then put them into a ſtrong ſalt and water 
for three days, ſtir them up two or three times 
each day, then put them into a braſs pan, with 
vine leaves both under and over them, pour on 
the ſame water as they came out of, cover them 
cloſe, and ſet them over a, very ſlow fire till they 
are a fine green, then put them into a hair ſieve 
to drain, and make a pickle for them of white 
wine vinegar, or fine ale allegar, boil it five 
or fix minutes, with a little mace, Jamaica 
pepper, long pepper, and a race or two of gin- 
ger ſliced, then pour it hot upon the kidney 


beans, and tie them down with a bladder. 


To pickle SAMPHIRE. 


WASH your ſamphire very well in four ſmall 

beer, then put it intoa large braſs pan, diffolve 
a little bay ſalt, and twice the quantity of com- 
mon ſalt in ſour beer, then fill up your pan with 
it, cover it cloſe, and ſet it over a flow fire till 
it is a fine green, then drain it through a ſieve, 
and put itinto jars, boil as much ſugar vinegar 
or white wine vinegar, with a race or two of 
ginger, and a few pepper corns, as will coyer 
it; then pour it hot upon your ſamphire, and 
tie it well down. | | 7 
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To pickle WaLNurTs Slack. 


GATHER your walnuts when the ſun is hot 
upon them, and before the ſhell is hard, which 
you may know by running a pin into them, 
then put them in a ſtrong ſalt and water for 
nine days, and ſtir them twice a day, and change 
the ſalt and water every three days, then put 
them in a hair ſieve, and let them ſtaad in the 
air till they turn black; then put then into 
ſtrong ſtone jars, and pour boiling allegar over 
them, cover them up, and let them ſtand till 
they are cold, then boil the allegar three times 
more, and let it ſtand till it is cold betwixt 
every time; tie them down with paper and a 
bladder over them, and let them ſtand two 
months, then take them out of the allegar, and 
make a pickle for them ; to every two quarts of 
allegar put half an ounce of gnace, the ſame of 
cloves, one ounce of black pepper, the ſame of 
Jamaica pepper, ginger, and long pepper, and 
two ounces of common falt, boil it ten minutes, 
and pour it hot upon your walnuts, and tie them 
down with a bladder and paper over tt. 


A fecond Way to pickle Walxurs black. 


WHEN you have got your walnuts as before, 
put them into a ſtrong cold allegar, with a good 
deal of falt in it, let them ſtand three months, 
then pour off the allegar, and boil it with a lit- 
tle more falt in it, then pour it upon your wal- 
nuts, and let them ſtand till they are cold, make 
it hot again, and pour it upon your walnuts, and 
In 5 | | do 
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do ſo till they are black, then put them into a 
hair fieve, and make a pickle for them the ſame 
way as above: keep them in ſtrong ſtone jars, 
and they will be fit for uſe in a month or fix 
weeks time. 


To pickle WALlnuTS an Olive colour. 


GATHER your walnuts, and put them in a 
ſtrong ale allegar, and tie them down with a 
bladder and a paper over it, to keep out the air, 
and let them ſtand twelve months, then take 
them out of that allegar, and make a pickle for 
them of ſtrong allegar, and to every quart put 
half an ounce of Jamaica pepper, the ſame of 
long pepper, a quarter of an ounce of mace, the 
fame ot cloves, one head of garlick, and a little 
falt, boil them all together five or fix minutes, 
then pour it upon your walnuts ; when it is cold, 
heat it again three times, then tie them down 
with a bladder, and paper over it ; they will keep 
ſeveral ycars, without either turning colour or 
growing ſoft, if yourallegar be good. N. B. You 
may make exceeding good catchup of the alle- 
gar that comes from the walnuts, by adding a 
pound of anchovies, one ounce of cloves, the 
lame of long and black pepper, one head of 
garlick, and half a pound of common ſalt to 
every gallon of allegar ; boil it till it is half 
reduced away, and ſcum it very well, then bot- 
tle it for ute, and it will keep a long time. 
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To pickle WALNUTS. ee . 


TAKE the largeſt French walnuts, pare 
them till you can ſee the white appear, but take 
great care you do not cut it too deep, it will make 
them full of holes, put them into ſalt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſaucepan 
well tianed, full of boiling water, with a little 
ſalt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and ſpread them betwixt two clean cloths, 
when they are cold put them into wide mouthed 
bottles, and fill them up with diſtilled vinegar, . 
and put a blade or two of mace, and a large tea 
ſpoonful of eating oil into every bottle; the 
next day cork them well, and keep them in a 
dry place. 1 


To pickle WALNUTS green. 


TAKE the large double or French walnuts, 
before the ſhells are hard, wrap them fingly in 
vine leaves, put a few vine leaves in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 
a good many leaves over them, then fill your jar 
with good allegar, cover them cloſe, that the air 
cannot get in, Jet them ſtand for three weeks, 
then pour the allegar from them, put freſh 
leaves in the bottom of another jar, take out 


your walnuts, and wrap them leparately in freſh _ 


leaves as quick as poſſibly you can, put them 
into your jar with a good many leaves over them, 
| 1 95 then 
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then fill it with white wine vinegar, let them 
ſtand three weeks, pour off your vinegar, and 
wrap them as before with freſh leaves at the 
bottom and top of your jar, take freſh white 
wine vinegar, put falt in 1t till it will bear an 
egg, add to it mace, cloves, nutmeg, and gar- 
lick if you chooſe it, boil it about eight minutes, 
then pour it on your walnuts, tie them cloſe 
with paper and a bladder, and ſet them by for 
uſe.—Be ſure to keep them always covered; 
when you take any out for uſe, what is left muſt 
not be put in again, but have ready a freſh jar, 
with boiled vinegar and falt, to put them in. 


| To pickle BARBERKIES. 


GET your barberries before they are too ripe, 
pick out the leaves and dead ſtalks, then put 
them into jars, with a large, quantity of ſtrong 
falt and water, and tie them down with a blad- 
der.—N. B. When you ſee your barberries 
ſcum over put them into freſh ſalt and water, 
they need no vinegar, their own ſharpneſs is ſuf- 
ficient enough to keep them. 


To pickle PARSLEY green. 

TAKE a large quantity of curled parſley, 
make a ſtrong ſalt and water to bear an egg, 
put in your parſley, let it ſtand a week, then 
take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, and change 
it every day for three days, and ſcald it in hard 
water till it becomes green, takeit out and drain 
It quite dry, boil a quart of diſtilled vinegar a 
| 4 | . few, * 
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few minutes, with two'or three blades of mace, 
a nutmeg ſliced, and a ſhalot or two; when it 
is quite cold pour it 6n your parſley, with two 
or three ſlices of horſe-radiſh, and keep it for 
uſe. 


To pickle NASTURTIANS, 


GATHER the naſturtian berries ſoon after 


the bloſſoms are gone off, put them in cold ſalt 
and water, change the water once a day for three 
days, make your pickle of white wine vinegar, 
mace, nutmeg ſliced, pepper corns, ſalt, ſha- 
lots, and horſe-radiſh; it requires to be made 
pretty ſtrong, as your pickle is not to be boiled ; 
when you have drained them, put them into a 
jar, and pour the pickle over them. 


To pickle Rapisn Pops. 


GATHER your radiſh pots when they are 
quite young, and put them in ſalt and water all 
night, then boil the falt and water they were 
laid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam ; when it 


grows cold make it boiling hot, and pour it on 


again; keep doing ſo till your pots are quite 
green, then put them ona fieve to drain, and 
make a pickle for them of white wine vinegar, 
with a little mace, ginger, long pepper, and 
horſe-radiſh, pour it boiling hot upon your pods, 
when it is almoſt cold, make your vinegar twice 
hot as before, and pour it upon them, and tie 
them.down with a bladder. | 

| To 
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To pickle EI DER Shoors. 


SATHER your elder ſhoots when they are 
the thickneſs of a pipe - ſhank, put them into 
ſalt and water all night, then put them into 
ſtone jars in layers, and betwixt every layer 
ſtrew a little muſtard feed and ſcraped horſe- 
radiſh; a few ſhalots, a little white beet root, 
and cauliflowers pulled in ſmall pieces, then pour 
boiling allegar upon it, and ſcald it three times 
and it will be like piccalillo, or Indian pickle; 
tie a leather over it and keep it in a dry place, 


To pickle ELDER Bups. | 


SGE T your elder buds when they are the ſize 
of hop buds, and put them into a ſtrong falt 
and water for nine days, and ſtir them two or 
three times a day, then put them into a braſs 
pan, cover them with vine leaves, and pour the 
water on them that they came out of, and ſet 
them over a ſlow fire till they are quite green, 
then make a pickle for them of allegar, a little 
mace, a few ſhalots, and ſome ginger ſliced, 
boil them two or three minutes, and pour it 
upon your buds ; tie them down, and keep them 


in a dry place ior uſe, 


* 


To pickle BET RooTs. 

TAKE red beet roots and boil them till they 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of wheels, 
flowers, or what form you pleaſe, and put them 


intoa jar, then take as much vinegar as you 
of 2s | think 


ENGLISH HOUSE-KEEPER. 353 
think will cover them, and boil it with a little 
mace, a race of pinger ſliced, and a few {lrces 
of horſe-radiſh, pour it hot upon your roots, 
and tie them down.—They are a very pretty 
garniſh for made diſhes. 


. 
: 


To pickle CAULIFLOWERS, 


TAKE the cloſeſt and whiteſt cauliflowers 
you can get, and pull them in bunches, and 
ſpread them on an earthen diſh, and lay falt all 
over them, let them ſtand for three days to 
bring out all the water, then put them in earthen 
jats, and pour boiling ſalt and water upon them, 
and let them ſtand all night, then drain them 
on a hair fieve, and put them into glaſs jars, 
and fill up your jars with diſtilled vinegar, . and 
tie them cloſe down with leather. 


A ſecond Way to pickle CAULIFLOWERS. 


_ PULL your cauliflowers in bunches as be- 
fore, and give them juſt a ſcald in falt and 
water, ſpread them on a cloth, and ſprinkle a 
little ſalt over them, and throw another cloth 
upon them till they are drained, then lay them 
on ſieves, and dry them in the ſun till they are 
quite dry like ſcraps of leather, put them into 
jars about half full, and pour hot vinegar (with 
ſpice boiled in it to your taſte) upon them; tie 
them down with a bladder, and a leather, quite 
clole.—N, B. White cabbage is done the ſame 
Way. | 
* 
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't To pickle RED CABBAGE. goes DL 
GET the fineſt and cloſeſt red cabbage you 
can, and cut it as thin as poſſible, then take 
ſome cold ale allegar, and put to it two or three 
blades of mace, a few white pepper-corns, and 
make it pretty ſtrong with ſalt, put your cabbage 
into the allegar as you cut it ; tie it cloſe down 
with a bladder, and a paper over it, and it will 
be fit for uſe in a day or two. | 


To pickle RED CABBAGE @ ſecond Way. A 


CUT the cabbage as before, and throw ſome 
falt upon jt, and let it lie two or three days, till 
it grows a fine purple, then drain it from the 
ſalt, and put it into a pan with beer allegar, and 
ſpice to your liking, and give it a ſcald; when 
it is cold, put it into your jars, and tie it cloſe up. 


To Pickle GRAPES, 


GET your grapes when _ are pretty large, 
but not too ripe, then put a layer into a ſtone 
jar, then a layer of vine leaves, then grapes and 
vine leaves as before, till your jar is full; then 
take two quarts of water, halt a pound of bay 
falt, the fame of common ſalt, i 

hour, ſkim it well, and take it off to fettle, 
when it is milk warm, pour the clean liquor 
upon the grapes, and lay a good deal of vine 
leaves upon tne top, and cover it cloſe up with 
a cloth, and ſet it upon the hearth for two days, 
then take your grapes out of the jar, and lay 
themMupon a cloth to drain, and cover them 


with a flannel till they are quite dry; then lay 
them 


oil it half an 


v 
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them in flat bottomed ſtone jars, in layers, and 

ut freſh vine leaves betwixt every layer, and a 
| — handful on the top of the grapes, then boil 

a quart of hard water, and one pound of loaf 
ſugar, a quarter of an hour, ſkim it well, and 
put to it three blades of mace, a large nutmeg 
ſliced, and two quarts of white wine vinegar, 
give them all à boil together, then take it off, 
and when it is quite cold, pour it upon your 
grapes, and cover them very well with it; put 
a bladder upon the top, and tie a leather over it, 
and keep them ina dry place for uſe. N. B. You 
may pickle them in cold diſtilled Vinegar, 


To pickle young ARTICHOKES, 


GET your artichokes as ſoon as they arg 
formed, and boil them in a ſtrong falt and 
water for two or three minutes, and lay them 
upon a hair ſieve to drain, when they are cold 
put them into narrow topped jars, then take as 
much white wine vinegar as will cover your ar- 
tichokes, boil with it a blade or two of mace, 
a few ſlices of ginger, and a nutmeg cut thin, 
pour it on hot, and tie them down, 


To pickle MusurooMs, 


GATHER the ſmalleſt muſhrooms you can 
get, and put them into ſpring-water, then rub 
them with a piece of new flannel, dipped in ſalt, 
and throw them into cold ſpring- water as you 
do them to keep their colour, then put them 
into a well- tinned ſaucepan, and throw hand- 
ful of ſalt over them, cover them cloſe, and ſet 

A a 2 them 
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them over the fire four of five minutes, or till 
you ſee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 
two clean cloths till they are cold, then put 
them into glaſs bottles, and fill them up with 
diſtilled vinegar, and put a blade or two of mace, 
and a tea ſpoonful of eating oil in every bots 
tle, cork them cloſe up, and ſet them in a cool 
place. N. B. If you have not any diſtilled 
vinegar, you may uſe white wine vinegar, or 
ale jo, will do, but it muſt be boiled with 
a little mace, ſalt, anda few flices of ginger, 
it muſt be cold before you pour it on your muſh 
rooms ; if your vinegar or allegar be too ſharp 
it will ſoften your muſhrooms, neither will they 
keep ſo long, nor be ſo white. 


To pickle MusyRooMs brown. 


TAKE a quart of large muſhroom buttons, 
waſh them in allegar with a flannel, take three 
anchovies and chop them ſmall, a few blades of 
mace, a little pepper and ginger, a ſpoonful of 
falt, and three cloves of ſhalots, put them into 
a ſaucepan, with as much allegar as will half 
cover them, ſet them on the fire, and let them 
ſtew till they ſhrink pretty much; when cold 
put them in ſmall bottles, with the allegar 
poured upon them, cork and tie them up cloſe. 
MV. B. This pickle will make a great addition 
in brown ſauce, ; 5 


To picłlæ Oxioxs. 


PERL the ſmalleſt onions you can get, and 
put them into ſalt and water for nine days, and 
F change 
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change the water every day, then put them into 
Jars, and pour freſh is ſalt and water over 
them, let them ſtand cloſe covered until they 
are cold; then make ſome more ſalt and water, 
and pour it boiling hot upon them, and when 
it is cold put your onions into a hair ſieve to 
drain, then put them into wide mouthed bot- 
tles, and fill them up with diſtilled vinegar, and 
put into eyery bottle a ſlice or two of ginger, 
one blade of mace, and a large tea ſpoonful of 
eating oil; it will keep the onions white; then 
cork them well up.— N. B. If you like the taſte 
of a bay leaf, -put one or two into every bottle, 

and as much bay ſalt as will lie on a ſix-pence. 
521 PEE: feds \ 
To make INDIAN PICKLE or Precatituo: Ses 


GET a white cabbage, one cauliflower, a 
few ſmall cucumbers, radiſh- pods, kidney beans, 
and a little beet root, or any other thing you 

þ commonly pickle 3 then put them On a hair 
ſieve, and throw a large handful of falt over 
them, and ſet them in the ſun- ſhine, or before 
the fire, for three days to dry; when alÞthe water 
is run out of them put them into a large 
earthen pot-in layers, and betwixt every layer 
put a handful of brown muſtard ſeed, then take 
as much ale allegar as you think will cover it, 
and to every four quarts of allegar put an ounce 
of turmerick, boil them together, and pour it 
hot upon your pickle, and let it ſtand twelve 
days upon the hearth, or till the pickles are all 
of a bright yellow colour, and moſt oß the al- 
legar ſucked up; then take two quarts of ſtrong 

. ale 
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ale allegar, one ounce of mace, the ſame of 
white pepper, a quarter of an ounce of aloves, 
the ſame of long pepper and nutmeg ;- beat 
them all together, and boil them ten minutes in 
your allegar, then pour it upon your pickles with 
four ounces of gerltek Pn ; tie it cloſe down, 
and keep it for uſe.— N. B. You may put in 
freſh pickles, as the thing comes in ſeaſon, and 
keep them covered with vinegar, &c. = 


A Pickle in Imitation of Ix AN BAM BOE. 

TAKE the young ſhoots of elder, about the 
beginning or middle of May, take the middle 
of the ſtalk, the top is not worth doing, peel 
off the out rind, and lay them in a ſtrong brine 
of ſalt and beer one night, dry them in a 
cloth fingle, in the mean time make a pickle 
of half gooſeberry vinegar, and half ale allegar ; 
16 every quart of pickle put one ounce of long 
pe pper, one ounce of ſliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and 
pour it hot upon the ſhoots; and ſtop the jar 
ciole up, and ſet it by the fire twenty-four 
hours, ſtirring it very often. | 


* 1 F 4 IF 


CH AP. XVII. 


Obſervations on keeping GARDEN<STUFF and 
FRUIT. 

HE art of keeping garden-ſtuff is to 

keep it in dry places, for damp will not 

only make them mould, and give again, 8 

| take 


7 
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take off the flavour, ſo it will likewiſe ſpoil any 
kind of bottled fruit, and ſet them on working; 
the beſt caution I can give; is to keep them as 
dry as poſſible, but not warm, and when you 
boil any dried ſtuff have plenty of water, and 
follow ſtrictly the directions of your receipts. 


To keep GREEN Peas. 


SHELL any quantity of green peas, and 
juſt g give them a boil in as much ſpring water 
as will- cover them, then put them in a ſieve to 
drain: pound the pods with a little of the water 
that the peas were boiled in, and ſtrain what 
juice you can from them, and boil it a quarter 
of an hour, with a little ſalt, and as much of 
the water as you think will cover the peas in 
the bottles, fill your bottles with peas, and 
pour in your water, when cold put rendered 
ſuet over, and tie them dow cloſe with a blad- 
der, and leather over it, and Keep. your bottle 
in a dry place. 


To keep GREEN PRAs SOR} TA Way. 


_ GATHER your peas in the afternoon, on a 
dry day; ſhell them, and put them into dry 
clean bottles, cork them cloſe, and tie them 


over with a bladder; keep them in a cool dry 
place as before. 


To Keep -FRENCH BEANS. 


. LET your beans be gathered quite dry, and 
not too old, lay a layer of ſalt in the bottom of 
an earthen jar, then a layer of beans, then ſalt, 
5 Aa 4 then 
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then beans, till you have filled your jar: let the 
falt be at the top, tie a piece of leather over them, 
and lay a fag on the top, and fet them in a dry 
cellar for uſe, | 


To keep FRENCH BrAns a fecond Way. 


MAKE a ſtrong ſalt aud vrater that will bear 
an £82, and when it boils put ig your French 
beans. for five or fix minutes, then lay them on 
a fieve, and put to your falt and water a little 
bay falt, and boil it ten minutes, ſkim it well, 
and pour it into an earthen jar to cool and ſettle, 
put your French beans into narrow topped jars, 
and pour your clean liquor over them; tie them 
cloſe down, that no air can get in, and keep them 
in a dry place. V. B. Stecp them in plenty of 
ſpring water the night before yqu uſe them, and 
boil them in hard water. Ri 


To keep MuskROOIs fe eat Hike freſh ones. 


N large buttons as you would for ſtew. 
ing, lay them on ſieves, with the ſtalk up- 
wards, throw over them ſome (alt to fetch out 
the water ; when they are drained put them in 
a pot, and ſet them in a caol aven for an hour, 
then take them carefully out, and lay them to 
cool and drain; boil the liquor that comes out 
of them with a blade or two of mace, and boil 
it half away; put your muſhrooms into a clean 
jar well dried, and when the liquor is cold 
cover your muſhrooms in the jar with it, and 
pour over it rendered ſuet; tie a bladder over it, 
let them in a dry cloſet, and they will keep 7 
0 ; 8 We 
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well moſt of the winter. When you uſe them, 
take them out of the liquor, pour over them 
boiling milk, and let them ſtand an hour, then 
ſtew them in the milk a quarter of an hour, 
thicken them with flour, anda large quantity of 
butter, and be careful you do not gil, it, then 
beat the yolks of two eggs with a little cream, 
and put it in, but do not let it boi} after the eggs 
are in; lay untoaſted fippets round the inſide of 
the diſn, and ſerve them up; they will eat near 
as good as freſh gathered muſhrooms ; if they 
do not taſte ſtrong enough, put in a little of the 
liquor: this is a valuable liquor, and it will give 
all made diſhes a flavour like freſh muſhrooms. 


To keep MusHROOMS another Way. 


SCRAPE large flaps, peel them, take out 
the inſide, and boil them in their own liquor 
and a little ſalt, then lay them in tins, and ſet 
them in a cool oven, and repeat it till they are 
dry; put them in clean jars, tie them cloſe down, 
and they will eat very good. | 


Ta dry ARTICHOKE BOTTOMS. 


PLUCK the artichokes from the ſtalks juſt 
before they come to their full growth (it will 
draw out all the ſtrings from the bottoms) and 
boil them ſo that you can juſt pull off the leaves, 
lay. them ow tins, and ſet tliem 1n a cool oven, 
-and repeat it till they are dry, which you may 
know by holding them up againſt the light, and 


if you can ſee through them they are dry 
| enough; 


" — —— — Ie Io — Ü 9K«E«„«ͤ 0 
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enough; put them in paper bags, and hang 
them in a dry place. 3010 ene 


To Bottle Damsons. 79 eat as good as freſh ones. 


GET your damſons carefully when they are 
juſt turned colour, and put them into wide- 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look them over, 
and if you ſee any oF them mould or ſpot, take 
them out, and cork the reſt cloſe down ; ſet the 
bottles in ſand, and they will keep till ſpring, 
and be as good as freſh ones. 


Another Way to bottle D AMSONS. 


TAKE your damſons when full grown and 
coloured, but not ſoft, have them gathered in 
dry weather, get your wide-mouth bottles clean 
waſhed and very dry before your damſons are 
got, have them fitted with corks, that your 
damſons may be done as ſoonas they are gathered, 
when they are pricked put them into your 
bottles as ſoon as you can; when the bottle is 
half full put in two table-ſpoonfuls of Liſbon 
ſugar, then fill the bottles up with damſons, 
have the corks well beat in and cut cloſe, then 
have a bladder ſoaked in cold water ahd well 
wiped, which muſt be tied cloſe over the corks, 


have the boiler or copper that you intend to do 


them in ready, and lay a little ſtraw, very thin, 
at the bottom of your copper, to keep them 
from breaking, put a little ſtraw between each 


bottle; you may lay another row of bottles 


over 
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over the firſt, if your copper is deep enough, 
but mind they do not rub againſt each other, 
there muſt be a full inch ot water over your 
bottles, and ſtraw ſtrewed thin over the top, 
over which you muſt get the cover of a hamper, 
and have it cut to fit the copper, that your 
bottles may not riſe to the top of your water, 
there muſt be a proper weight over the cover of 
the hamper, to keep the bottles in their places; 
when that is done, you mult have as much cold 
water put over them as will cover them, have 
your fire lighted, and ſtand by them till you ſee 
them have one boil, then, as quick as you can, 
have the fire drawn out, and water thrown un- 
der the copper to cool it, as too much boiling 
ſpoils the fruit, let them ſtand in the water 
three hours in the copper, then have them 
taken out and wiped dry, but not ſhook, let 
your bottles ſtand in a cool and very dry place, 
they will keep two years; they muſt not be 
covered with any cloſe cover: this is a very 
good way to do gooſeberries, but leave out the 


ku gar, 


To bottle GOOSEBERRIES, 


8 


PICK green walnut gooſeberries, bottle them, 
and elbe bottles with ſpring water up to the 
neck, cork them looſely, and ſet them in a cop- 
per of hot water till they are hot quite through, 
then take them out, and when they are cold, 

cork them cloſe, and tie a bladder her, and 

let them in a dry cool place. 


To 
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To bottle GoosEBERRIES a ſecond Way. 


PUT one ounce of. roach allum, beat fine, 
into a large pan of boiling hard water, pick 
your gooſeberries, and put a few in the bottom 
of a hair ſieve, and hold them in the boiling 
water till they turn white; then take out the 
fieve, and ſpread the gooſeberries betwixt two 
clean cloths, put more gooſeberries in your ſieve, 
and repeat it till you have done all your berries, 
put the water into a glazed pot till next day, 
then put your. gboicherries into wide-mouthed 
bottles, and pick out all the cracked and broken 
anes, pour your water clear out of the pet, and 
fill up your bottles with it; then put in the 
corks looſely, and let them ſtand for a fortnight, 
and if they riſe to the corks, draw them out, 
and let them ſtand for two or three days un- 
eorked, then cork them cloſe, and they will 
keep two years. 


To bottle CRANBERRIES. 


GET your cranberries when they are quite 
dry, put them into dry clean bottles, cork them 
up cloſe, and put them in a dry cool place. 


To bottle GREEN CURRANTS. 


GATHER your currants when the ſun is 
hot upgg them, ſtrip them from the ſtalks, and 
put them into glaſs bottles, and cork them cloſe, 
ſet them over head in dry ſand, and they will 
keep till ſpring. | 

3 To 
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To keep GRAPES. 


CUT your bunches of grapes with a joint 
of the vine to them, hang them up in a dry 
room, that the bunches do not RGA. one an- 
other, and the air paſs freely betwixt them, of 
they will grow mouldy and rot ; they will keep 
till the latter end of January, or longer. 

N. B. The Frontiniac grape is the beſt. 


CHAP. XVIII. 
Obſervations on DISTILLING. ] 


I your ſtill be a limbeck, when you ſet it on 
fill the top with cold water, and make a lit- 
tle paſte of flower and water, and cloſe the bot- 
tom of your ſtill well with it, and take great 
cate that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 
water ; you muſt change the water on the top of 
your ſtill often, and never let it be ſcalding hot, 
and your ſtill will drop gradually off; if you 
uſe a hot ſtill, when you put on the top, dip a 
cloth in, white lead and oil, and lay it well over 
the edges of your ſtill, and a coarſe wet cloth 
over the top: it requires a little fire under it, 
but you mult take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water and lay it on again, and if your ſtill be 
hot, wet another cloth, and lay it round 
the top, and keep it of a moderate heat, 


2 
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ſo that your water is cold when it comes off the 
ſtill.—If you uſe a worm-ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; oblerve 
to let all imple waters ſtand two or three days 
before you work it, to take off the fiery taſte of 


To diſtill Caupix WATER. 


TAKE wormwood, hore- hound, feather- 
few, and laverider-cotton, of each three hand- 
fuls, rue, pepper-mint, and Seville orange peel, 
of each a handful, ſteep them in red wine, or 
the bottoms of ſtrong beer all night, then diſtill 
them in a hot ſtill pretty quick, and it will bea 
fine caudle to take as bitters. 


To diſtill Mir k War R. 
TAKE two handfuls of ſpear or pepper- 


mint, the ſame of balm, one handful of cardus, 
the ſame of wormwoad, and one of angelica, cut 
them into lengths a quarter long, and ſteep them 
in three quarts of ſkimmed milk twelve hours, 
then diſtill it in a cold ſtill, with a flow fire 
under it, keep a cloth always wet over the top 
of your ſtill, to keep the liquor from boiling 
over, the next day bottle it, cork it well, and 


keep it for ule. 


To make HERPEHNATICEK WATER for the Gravel. 


| b 
GATHER your thorn flowers in May, when 


they are jn full bloom, and pick them from the 
. 
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ſtems and leaves,. and to every half peck of 
flowers take three quarts. of Liſbon wine, and 
put into it a quarter of a pound of nutmegs 
ſliced, and let them ſteep in it all night, then 
put it into your ſtill with the peeps, and keep 
a moderate even fire under it, for if you let it 
boil over, it will loſe its ſtrength. 


To aijftill PeeerxR-MinT WATER. 


GET your pepper-mint when it is fulFgrown, 
and before it ſeeds, cut it in ſhort lengths, fill 
your ſtill with it, and put it half full of water, 
then make a good fire under it, and when it is 
nigh boiling, and the ſtill begins to drop, if 
your fire be too hot, draw a little out from 
under it, as you ſee it requires, to keep it from 
boiling over, or your water will be muddy ; the 
ſlower your ſtill drops the water will be the 
clearer and ſtronger, but do not ſpend it too 
far; the next day bottle it, and let it ſtand three 
or four days, to take off the fire of the ſtill, then 
cork it well, and it will keep a long time. 


To diſtill ELDER-FLowER WATER. 


GET your elder-flowers when they are in 
full bloom, ſhake the bloſſoms off, and to every 
pr of flowers put one quart of water, and 
et them ſteep in itall night ; then put them in 
2 cold ſtill, and take care that your water comes 
cold off the ſtill, and it will be very clear, and 
draw it no longer than your liquor is good, then 
put it into bottles, and cork itin two or three 
days, and 1t will keep a year, F. 

nf 
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| 22817 To Ai Rosx WATER. . 


_ GATHER your red roſes when they art 
dry and full blown, pick off the leaves, and to 
every peck put one quart of water, then put 
them into a cold ſtill, and make a flow fire un- 
der it, the ſlower you diſtill it the better it is, 
then bottle it, and cork it in two or three days 
time, and keep it for uſe.— N. B. You may 
diſtill bean- flowers the ſame way. 


; To diffi] PN V-ROYATL WATER. | 


GET your penny-royal when it is full grown, 
and before it is in bloſſom, then fill your cold 
ſtill with it, and put it half full of water, make 
a moderate fire under it, and diſtill it off cold, 
then put it into bottles, and cork it in two or 
three days time, and keep it for uſe. 


To diftill LavenDAR WATER, 


TO every twelve pounds of lavender-neps 
put one quart of water, put them into a cold 
ſtill, and make a ſlow fire under it, and diſtill it 
off very flow, and put into a pot till you have 
diſtilled all your water, then clean your ſtill well 
out, and put your lavendar water into it, and 
diſtill it off as flow as before, then put it into 
bottles, and cork it well. 


| © To diſtill SpixIrs of Wing. 


TAKE the bottoms of ſtrong beer, and any 
kind of wines, put them into a hot ſtill "__ 
three 
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three parts full, then make a very ſlow fire un- 
der, and if you do not take great care to keep 
it moderate, it will boil over, for the body is ſo 
ſtrong, that it will riſe to the top of the ſtill 
the ſlower you diſtill it the ſtronger your ſpirit 
will be, put it into an earthen pot till you fave 
done diſtilling, then clean your ſtill well out, 
and put the ffrit into it, and diſtil it low as 
before, and make it as ſtrong as to burn in your 


lamp, then bottle it, and cork it well, and keep 
it for uſe.- 


B b A cor- 
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A correct LIST of every Thing i in Seaſon 
in every Month of the YEAR. 


1 2a — 


JANUARY. 
„ FISH. 
ARP Soles Smelts 
| Tench Flounders Whitings 
Perch Plaice Lobſters 
Lampreys Turbot Crabs 
Eels Thornback Prawns 
Craw-fiſh Skate Oyſters 
Cod Sturgeon 
AB AT. 

Beef Veal Pork 
Mutton Houſe-Lamb 


POULTRY, &c. 


Pheaſant 78 
Parwidge gas 
Hares 


Rabbets 


Cabbage 
Savoys 
Coleworts 
Sprouts 
Brocoli purple 

and white 
Spinage 


Woodcocks Pullets 
Snipes Fowls 
Turkeys Chickens 
Capons Tame Pigeons 
ROOTS, &c. 
Cardoons Lettuces 
Beets Creſſes 
Parſley Muſtard 
Sorrel Rape 
Chervil Radiſh 
Celery - Turneps 
Endive }]. Tarragon 


Mint 


Ul 
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Mint - Salſifie | 
Cucumbers in Parſneps To be had, though 
hot-houſes Carrots not in ſcaſon, 
Thyme Turneps Jeruſalem Arti- 
Savoury Potatoes chokes 
Pot-Marjoram Scorzonera Aſparagus 
Hy ſop Skirrets Muſhrooms 
| PRUIT. 
Apples Almonds Medlars 
Pears Services Grapes 
Nuts 
FEBRUARY. 
| FISH. 
Cod Skate Tench 
Soles - - Whitings Perch 
Sturgeons Smelts Carp 
Plaice Lobſters Eels 
Flounders Crabs Lampreys 
Turbot Oyſters Craw-fiſh 
Thornback Prawns 
MEAT. 
Beef Veal Pork 
Mutton — Houſe-Lamb 
POULTRY, &c. 

Turkeys Chickens Woodcocks 
Capons Pigeons Snipes 
Pullets . Pheaſants Hares 
Fowls Partridges Tame Rabbet 


B b 2 ROOTS, 


* 
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ROOTS, &c. 
Cabbage Muſtard Aſparagus 
$avoys Rape Kidney-Beans 
Coleworts Radiſhes Carrots 
Sprouts Turneps Turneps 
Brocoli, purple Tarragons Parſneps 
and white Mint Potatoes 
Cardoons Burnet Onions 
; Beets Tanfey Leeks 
Parſley Thyme Shalots 
Chervil * Savoury Garlick 
Endive Marjoram Rocombole 
Sorrel Salſifie 
. oO | Ay 2 be Skirret 
4 
Chardbeets Scorzonera 
Lettuces Forced Radiſhes Jeruſalem Arti- 
Creſſes Cucumbers chokes 
| FRUIT. 
Pears Apples Grapes 
MARCH. 
ME AT. 
Beef Veal Pork 
Mutton Houſe-Lamb 
POULTRY, &c. 
Turkeys Fowls Pigeons 
Pullets Chickens Tame Rabbets 
Capons Ducklings 
FIS H. 
Carp Eels Soles 
Tench Mullets Whitings 


Turbot 
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Turbot  Plaice Crabs 
Thornback Flounders Craw-fiſh 
Skate Lobſters Prawns 
ROOTS, &c. 
Carrots Brocoli Rape | 
Turneps Cardoons Radiſhes 
Parſneps Beets Turneps 
Jeruſalem Ar- Parſley Tarragon 
tichokes Fennel Mint 
Onions Celery Burnet 
Garlick Endive Thyme 
Shalots Tanſey Winter-Savoury 
Coleworts Muſhrooms Pot-Marjoram 
Borecole Lettuces Hyſop 
Cabbages Chives Fennel 
Savoys Creſſes Cucumbers 
Spinage Muſtard Kidney-Beans 
FRUIT. 
Pears Apples Forced Strawberries 
APRIL. 
ME AT. | 
Beef Mutton Veal Lamb 
FIS H. 
Carp Salmon Smelts 
Chub Turbot Herrings 
Tench Soles Crabs 
Trout Skate Lobſters 
Mullets Prawns 


Crawy- fiſh 
og B b 3 POULTRY, 
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POULTRY, &c. 


Pullets Ducklings Rabbets | 
Fowls Pigeons Leverets 
Chickens 10 | 
ROOTS, &c. 
Coleworts Young Onions Lettuces 
Sprouts Celery All ſorts of ſmall | 
Brocoli Endive Sallad 
Spinage Sorrel Thyme 
Fennel Burnet All forts of Pot - 
Parſley Tarragon herbs 
Chervil Radiſhes 
, FRUTDTT. 
Apples Forced Cher- Apricots for 
Pears ries and Tarts 
MAY, 
| FISH. 
Carp Salmon Lobſters 
Tench Soles Craw- fiſh 
Eels Turbot Crabs 
Trout Herrings Prawns 
Chub Smelts | 
| MEAT. bo 
Beef Mutton Veal Lamb 
++ PQUETRI,'&c; 
Pullets Green Geeſe Rabbets 
Fowls Ducklings Leverets 
Chickens | Turkey Poults 


I ROOTS, 
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ROOTS, &c. 

Early Potatoes Balm Savoury . 

Carrots Mint All other ſweet 

Turneps Purſlane Herbs 

Radiſhes Fennel Peas 

Early Cabbages Lettuces Beans 

Cauliflowers Creſſes Kidney Beans 

Artichokes Muſtard Aip*ragus 

Spinage Allſorts of ſmall Tragopogon 

Parſley Sallad Herbs Cucumbers, &c. 

Sorrel - Thyme 

FRUIT. 

Pears : And Melons Gooſeberries 

Apples With Green And Currants 

Strawberries Apricots for Tarts 

Cherries | 

J N E. 
ME AT. 
Beef Veal Buck Veniſon 
Mutton Lamb 
POULTRY, &c: 

Fowls Ducklings Wheat-Ears 

Pullets Turkey Poults Leverets 

Chickens Plovers Rabbets 

Green Geeſe 3 

+ FISH. 

Trout Salmon Herrings 

Carp Soles Smelts 
 Teneh ©. Turbet Lobſters 

Pike Mullets Craw-fiſh 


Eels Mackarel Prawns 
62094 B b 4 ROOTS, 


l 
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ROOTS, &e. 

Carrots Aſparagus Rape 
Turneps Kidney-Beans Creſſes 
Potatoes Artichokes All other ſmall 
Parſneps Cucumbers Sallading 
Radiſhes Lettuce Thyme 
Onions Spinage All forts of Pot- 
Peans Parſley _. Herbs 
Peas Purſlane 

| FRUIT. 
Cherries Apricots Nectarines 
Strawberries Apples Grapes 
Gooſeberries Pears Melons 


Currants - Some Peaches Pine Apples 
Maſculine 


3 


J U LY. 
| ME AT. 
Beef Veal Buck Veniſon 
Mutton Lamb 
POULTRY, &c. 
Pullets Ducklings Pheaſants 
Fowls Turkey Poults Wheat-Ears 
Chickens Ducks Plovers 
Pigeons Young Par- Leverets 
Green Geeſe tridges Räabbets 
FISH. 
Cod HFerrings Skate 
Haddocks Soles -- Thornback 
Mullets Plaice Salmon 
Mackrel Flounders Carp 


Tench 


Turkey Poults 
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Tench 5 Prawns 
Pike Lobſters Craw-fiih 

ROOTS, &c. ; 
Carrots Cabbages Allſorts of ſmall 
Turneps Sprouts Sallad Herbs 
Potatoes Artichokes Mint 
Radiſhes Celery Balm 
Onions Endive Thyme 
Garlick Finocha + All other Pot- 
Rocombole Chervil Herbs 
Scorzonera Sorrel Peas 
Salfifie Purflane Beans 
Muſhrooms Lettuce Kidney Beans 
Cauliflowers Crefles 
'"FRIIT; 
Pears Nectarines Strawberries 
Apples Plums Raſpberries 
Cherries Apricots Melons 
Peaches Gooſeberries Pine Apples 
AUGUST. 
ME AT. 
Beef Veal Buck Veniſon 
Mutton Lamb 
POULTRY, &c. 

Pullets Ducklings Pheaſants 
Fowls Leverets Wild Ducks 
Chickens Rabbets . Wheat-Ears 
Green Geeſe Pigeons Plovers 


FISH. 
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FISH. 
Cod M-ullets Eels 
Haddock Mackrel Lobſters 
Flounders Herrings Craw-fith 
Plaice Pike Prawns 
Skate Carp Oyſters 
Thornback . = 
ROOTS, &c. 
Carrots - Beans Pinocha 
Turneps Kidney-Beans Parfley 
Potatoes Muſhrooms Lettuces 
Radiſhes Artichokes Allforts of ſmall 
Qanions Cabbages - Sallads | 
Garlick Cauliflowers Thyme 
Shalots Sprouts Savoury 
Scorzonera Beets Marjoram 
Salſifie TCelery All ſorts of ſweet 
r Endive Herbs 
FRUIT. 
Peaches Pears Strawberries *© 
Nectarines Grapes Gooleberries 
Plums Figs | Currants 
Cherries Filberts Melons 
Apples Mulberries Pine Apples 


W 


8 EPT EMB E R. 


Mee 
Beef W Mutton Pork | 
Veal-..-3 ; Lamb Buck Veniſon 
, POULSRY, &c. | | 
Geeſe : +: Pullets . Chickens 
Turkeys Fowls Ducks 
N | 


WAY PW 5 | Teals 
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Teals Hares Pheaſants 
Pigeons Rabbets _ _ Partridges 
Larks 1 8 1 

| FISH. | 
Cod Skate Tench 
Haddock Soles Pike 
Flounders Smelts Lobſters 
Plaice Salmon | Oyſters 


Thornbacks Carp 
ROOTS, &c., 


Carrots _ Kidney-Beans Finocha 
Turnips Muſhrooms Lettuces,and all 
Potatoes Artichokes . ſorts of ſmall 
Shalots Cabbages Sallads 
Onions Sprouts Chervil 
Leeks Cauliflowers Sorrel 
Garlick Cardoons Beets 
Scorzonera Endive Thyme, and all 
Salfifie Celery ſorts of Soup 
Peas | Parſley Herbs 
Beans 

FRUTT. 
Peaches Filberts Currants 
Plums Hazel-Nuts Morello Cher« 
Apples Medlars ries 
Pere Quinces Melons 
Grapes Lazaroles Pine Apples 
Walnuts | « 


A. 


OCTOBER, 


ME AT. 
Beef Lamb Pork 
Mutton Veal Doe Veniſon 


POULTRY, 
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POULTRY, &c. 


Geeſe Rabbets Larks 
Turkeys Wild Ducks Dotterels 

Pigeons Teals HFares 

Pullets Widgeons Pheaſants 

Fowls  Woodcocks Partridges 

Chickens Snipes 

FIS H. 

Dorees Gudgeons Salmon Trout 

Holobert Pike Lobſters 

Bearbet Carp Coc kles 

Smelts Tench Muſcles 

Brills . Perch Oyſters 

ROOTS, &c. 

Cabbages Scorzonera © Chatdbeets 

Sprouts Leeks Corn Sallads 

Cauliflowers Shalots Lettuce 

Artichokes Garlick All forts of 

Carrots Rocombole young Sallad 

Parſneps Celery Thyme 

Furneps Endive Savoury 

Potatoes Cardoons All ſorts of Pot- 

Skirrets _ Chervil herbs 

Salfrhe Finocha 

FRUIT. 

Peaches Quinces Filberts | 

Grapes Blackandwhite Hazel-Nuts 

Figs Bullace Pears 

Medlars _ Walnuts Apples 


Services 


NOVEMs- 
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Beef 
Mutton 


Geeſe 
Turkeys 
Fowl 
Chickens 
Pullets 
Pigeons 


Gurnets 
Dorees 
Holoberts 
Bearbet 
Salmon 


Carrots 
Turneps 
Parſneps 
Potatoes 
Skirret 
Salſifie 
Scorzonera 
Onions 


Leeks 
Shalot 
Rocombole 


NOVEMBER. 


ME AT. 
Veal Doe Veniſon 
Houſe Lamb h 
POULTRY, &c. 
Wild Ducks Dotterels 
Teals fares 


Widgeons Rabbets 
Woodcocks Partridges 


Snipes Pheaſants 
Larks 

FISH. 
Salmon-Trout Gudgeons 
Smelts Lobſters 
Carp Oyſters 
Pike Cockles 
Tench Muſcles 
ROOTS, &c. 
Jeruſalem Arti- Creſſes 


chokes Endive 
Cabhages Chervil 
Cauliflowers Lettuces 


Savoys All forts of 
Sprouts ſmall Sallad 
Coleworts Herbs 
Spinage Thyme, and 
Chardbeets all other Pot- 
Cardoons Herbs 
Parſley 


4 FRUIT. 
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FRUIT. 
Pears Cheſnuts Medlars 
Apples Hazel Nuts Services 


Bullace . Walnuts Grapes 


DECEMBER. 
1 ; 


> MEAT. 
Beef Voeal Pork | 
Mutton. Houſe-Lamb Doe-Veniſon 
5 FIS H. * 
Turbo t Smelts - Gudgeons 
Gurnets Cod Fels 
Sturgeon Codlings © Cockles 
Dorees Soles Muſcles 
Holoberts Carp ; Oyſters 
Bearbet 3 1 
POULTRY, &c. 
Geeſe 7 Chickens Wild Ducks 
Turkeys Hares Teals 
Pullets KRabbets Widgeons 
Pigeons Woodcocks Dotterels 
Capons Snipes Partridges 
Fowls Larks Pheaſants 
| ROOTS, &c. 
Cabbages Potatoes Garlick 
Savoys skirrets Rocombole 
Brocoli, purpleScorzonera Celery 
and white Salſifie Endive 
Carrots . Leeks Beets 
Parſneps Onions Spinage 
Turneps Shalots Parſley 


Lettuces 
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Lettuces Cardoons Thyme - 
Creſſes Forced Aſpara-All forts of Pot- 
All ſorts of ſmall gus Herbs 
Sallad 
EV LT. 
Apples Services Hazel-Nuts 
Pears Cheſnuts Grapes 


Medlars Walnuts” 


ICIS EIIED” Hog COT CORR 


Directions for a GRAND TABLE. - 


IANUARVV being a month when entertain- 
ments are moſt uſed, and moſt wanted, 
from that motive I have drawn my dinner at 
that ſeaſon of the year, and hope it will be of 
ſervice to my worthy friends ; not that I have 
the leaſt pretenſion to confine any Lady to ſuch 
a particular number of diſhes, but to chooſe out 
of them what number they pleale ;- being all in 
| ſeaſon, and moſt of them to be got without 
much difficulty; as I from long experience ca 
tell what a troubleſome taſk it is to make a bil 
of fare tobe in propriety, and not to have two 
things of the fame kind; and being deſirous of 
rendering it eaſy for the future, have made it 
my ſtudy to ſet out the dinner jn as elegant a 
manner as lies in my power, and in the modern 
taſte; but finding I could not expreſs myſelf to 
be underſtood by young houle-keepers in placing 
' the diſhes upon the table, obliged me to have 
two copper-plates, as I am very unwilling to 
leave even the weakeſt capacity in the dark, 
being my greatelt ſtudy to render my whole 
| work 
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work both plain and eaſy. As to French cooks, 
and old experienced houſe-keepers, they have no 
occaſion for my aſſiſtance, it is not from them 
I look for any applauſe. I have not engraved a 
copper- plate for a third courſe, or a cold colla- 
tion, for that generally conſiſts of things extra- 
vagant; but I have endeavoured to ſet out a 
deſſert of ſweetmeats, which the induſtrious 
houſe-keeper may lay up in ſummer at a ſmall 
expenſe, and when added to what little fruit is 
then in ſeaſon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company. Before you draw your cloth, have 
all your ſweetmeats and fruit diſhed up in china 
diſhes or fruit baſkets; and as many diſhes as 
you have in one courſe, ſo many baſkets 'or 
plates your deſſert muſt have; and as my bill of 
fare is twenty-fivein each courſe, ſo muſt your 
deſſert be of the ſame number, and ſet out in 
the ſame manner, and as ice is very often plen- 
tiful at that time, it will be eaſy to make five 
different ices for the middle, either to be ſerved 
upon a frame or without, with four plates of 
dried fruit round them, apricots, green-gages, 
grapes, and pears - the four outward corners, 
piſtacho nuts, prunellas, oranges, and olives 
the four ſquares, nonpareils, pears, walnuts, 
and fil berts the two in the centre, betwixt the 
top and bottom, cheſnuts and Portugal plums — 
for {ix long diſhes, pine- apples, French plums, 
and the four brandy fruits, which are peaches, 
nectarines, apricots, and cherries. 


INDEX. 


+ TW: 


A 
CID for Punch 
Ale to mull 
Almonds to burn 
Almond Icing for Bride ; 
Cakes 
Amulet to make 
of Aſparagus 
Angelica to candy 
Apple-Sauce | 
Apple floating Iſland 
Apple Tarts 
Apricots to dry 
Apricot Marmalade 
Paſte 
to preſerve 
Aſparagus to boil 
Artichokes to boil 
Artichoke Bottoms, — 
dreſs with Eggs 
Bottoms, to boil 
white 
Bottoms to dry 
Artichokes to pickle 


B 


Bacon, a Gammon to roaſt 112 


to ſalt 
* Bancees French 
| Barbadoes Jumballs 
Beans French to dreſs 


30 
1 60 


274 
78 


Page Page 
Beans French to keep 359 
a ſecond way 360 
334 | Windſor to dreſs 78 
311 Beef à-la- mode 117 
242 Briſket à-la- royale 117 
6 to collar flat Ribs 87 
3 fo force Inſide Surloin 113 
291 nſide of Surloin to 
* dreſs NES 
246 © Bouille 113 
5  Fricando 115 
25 To haſh 72 
145 Heart larded 118 
244 Heart Mock Hare 118 
225 Olives to make 117 
238 Porcupine flat Ribs 116 
231 Porcupine to eat cold 299 
78 Round to force 304 
77 Rump to ſtew 105 
. a ſecond way 105 
90 Rs to broil .70 
teaks a good wa 
289 to fry a 1 4 
361 Steaks to dreſs 4 . 
355 common way 7 


to hang a Tg, 305 


to roaſt 
Tea 312 
to pickle 308 


Biſcuits common to make 276 
Drops | 276 i 


Lemon to make 276 
Spaniſh to make 275 
Ce Biſcuits 


ge —— oa» —<— a i 
= CE 


* —— 


Page Page 
Biſcuits Sponge to make 275 Cakes Violet 240 
Blanc-mange 195 Calf's-Head roaſted 28x 
a ſecond way 196 Calf's-Head Haſh 85 
a third way 196 to dreſs 80 
Brandy Cherry 335 to collar 88 
Orange 327 to grill | 88 
Raſpberry 330 Mock-Turtle 82 
Brawn Mock 302 A ſecond way 87 
Bread French 278 Surpriſe 83 
to make white 279 Calf's-F eet to fricaſſee 281 
Brocoli to boil 7 Candy Angelica 246 
| and Eggs 289 Ginger 243 
Browning for made Diſhes 81 Lemon, One- 18 
Bullace Cheeſe 236 Peel J. 
Butter to clarify 37 Caps black to make 206 
Fairy 258 green to make 206 
Carp to ſtew brown 29 
oh 6 to ſtew white 26 
| to dreſs* 26 
Cabbage to boil | 76 Sauces 27 
Cakes bes to make 242 Catchup to keep ſeven years 33g 
Bath 271 um 3309 
Bride 264 Muſhroom 339 
without Butter 273 Walnut 338 
Cream 272 Walnut a 2d way 338 
Currant clear 239 Cauliflowers to boil 76 
Currant 272 Celery to fry 286 
Tiemon 268 to ragoo 286 
Lemon a ſecondway 26 to ſtew 286 
Orange 268 Cardoons to fry 286 
Good Plum 266 to ſtew 285 
Little Plum 268 Cheeſe-Cakes, Almond 258 
White Plum 267 Bread 259 
Pruſſian 267 Citron 259 
Queen 271 Common 260 
Ratafia 269 Cheeſe-Cake Curd 260 
Rataha a 2d way 269 Rice 259 
Rice 269 Bullace to make 230 
Common Seed 272 Egg 
Rich Seed 267 Cheeſe Ramequin 
_ Shrewſbury 270 Sloe 


Shrewſbury 2d way 270 


INDEX. 


ENDRX 
Page 
285 

toſtew with gebe 28 


Cheeſe to ſtev 


Wigs 
Cherry Brandy 339 
to dry 240 


to dry a ſecond way 241 


Chicken-broth to make 312 
Chickens to boil ”....06 
to force 126 
to fricaſſee 125 
to roaſt 65 


in ſavoury Jelly 282 

| Water to make 313 
Chickens artificial 126 
and Pullets to ſtew 114 


Chocolate to make 316 
Chops to ſalt 306 
Cockles to ſtew 38 
Cod's Head and Should- 1 

ers to dreſs '* 
a ſecond way 22 
Cod ſalt to dreſs 22 
Codlings to dreſs like 
Salt. fn | ; ” 
Codſounds to dreſs. 23 
like little Turkeys 23 
Collar Beef 303 
| Flat Ribs of Beef 303 
Calf's Head 300 
Eels 46 
Mackrel 43 
a Breaſt of Mutton 301 
a Pig 301 
Swine's Face 302 
Breaſt of Veal * 
1 ies hot M 
reaſt of Veal to I 
eat cold ; 25 
Collops Scotch brewn 96 

French way 97 
Cowſlip Mead 332 
Cracknellss 274 
Cranberries to bottle 304 


/ 


Page 
Crawfiſh in ſavoury Jelly 284 
in Jelly 284 
Cream Cheeſe 255 
burnt 253 
Chocolate 248 
Clotted 250 
Hartſhorn 250 
Ice 249 
King William's 254 
Lemon 251 
Lemon with Peel 252 
Orange 252 
Piſtacho 248 
Pompadour 253 
Raſpberry 251 
Ribband 250 
Snow and 254 
2 paniſh * 249 
Steeplewith Wine 
— ro” IP 
Tea 253 
Crumpets Orange to make 260 
a ſecond way 360 
Tea | 279 
Cucumbers to ſter 291 
with Eggs to dreſs 142 
Currant clear Cake 239 
Drops 245 
Green to bottle 364 
to dry in Bunches 244 
Black Rob 2.3 
Cuſtard Almond 25 
Beeſt 257 
Common 257 
Lemon 255 
Orange 256 
D 
Damſons to bottle 362 
to dry 243 
Deſert Iſland to make 199 
of ſpun ſugar 190 
C e 2 


INDE X. 


: Page 
Directions for 3 8 
out a grand Table 383 
Diſtill Bean Flower Water 367 
To diſtill Caudle Water 366 
Diſtil Elder Flower Water 367 
Hephnatick Water 366 


Lavender Water 366 
Milk Water | 
Peppermint Water 257 
Pennyroyal Water 10 
Roſe Water | 
Spirits of Wine vey 
Ducks A la-braiſe 128 
A- la- mode 129 
toboilwithOnion 2 
Sauce 59 
wild to haſk: 75 
wild to roaſt 66 
tame to r6aſt 59 
to _ 127 
to ſtewwithgreen 
Peas b 128 
Drops Peppermint 245 
mon 245 
Raſpberry 245 
Currant 245 
Dumplins Apple to make 
Barm or Yeſt 
Damſon 183 
Raſpberry 183 
Sparrow 184 
.B 
Fels to boil 37 
to broil 37 
to collar 46 
to pitchcock 37 
to roaſt A. 30 
Eggs to dreſs with Arti- 
* * Bottoms * 
and Brocoli 289 
261 


Cheeſe to make 


Page: 

Eggs to fricaſſee 290 

Sauee to make 64 

and Spinage todreſs 289 

to poach with Toaſts 289 

Elder Rob 230 
W 

Fiſh Pond to make 194 

| to caveach 50 


to preſerve 50 
to ſtew a good way 32 
Flounders to boil, yon all . 38 


Kinds of F lat Fiſh. 
to ſtew. 

Flummery to make * 
Colouring for 194 
Cribbage Cards. 205 
2 197 
Eggs and Bacon in 203 

on in 197 
Oatmeal 204. 
Sdlomon's Tem- } 

ple in * 


Yellow . 196 
Forcemeat for Breaſt of 1 
Veal Porcupine 89 
for Hare Florentine 136 


Fowls a-la-braiſe 123 
| to boil. 62 
to dreſs cold 75 
to force 124 
to haſn 74 
large to roaſt 64 
Fritters Apple to make 161 
common ditto. 161 
clary ditto 161 

Plum with Es 5 
ditto 3 
Raſpberry ditto 162 
Tanſey ditto 162 
Water 163 
F ruit in Jelly 197 


I N D E X. 


| Page 
G 
lets to ſtew 57 
Ginger to candy 243 
Good Green to make 197 
Gofers to make 165 
Gooſe to boil 57 
to marinate 126 
Stubble to roaſt 58 
Green to roaſt 58 
Gooſeberries to bottle 363 
to bottle a 26 
Gooſeberry Paſte 239 
Grapes to keep 365 
Gravy to draw 1 
to make 5 
Green Gages to dry 241 
Gruel Barley to make 315 
Grout 315 
Sago 314 
Water 316 
H 

Haddocks to broil 35 
a ſecond way 35 
Ham to boil 69 
to roaſt 112 
to ſalt 306 
to ſmoke 307 
Hare Florendine 136 
to haſh 76 
to ju 135 
to af 69 

to ſtew 135 
Hodge Podge 1% 


Harrico by way of Soup 140 
of Mutton or Lamb 140 
Neck of Mutton 141 


| Herrings to bake 34 


Page 
Herrings to boil E 
to fry 33 
1 
Jam Apricot to make 212 
Black currant 214. 
Green Gooſeberry 218 
Red Raſpberry 212 
Strawberry 213 
Icing for Tarts . 144 
a ſecond way 144 
Almond forBride } 26 
Cake 5 
Sugarfor Bride Cake 268 


Jelly Calf's Foot to make 19 


Savory for cold meat 192 
Colouring for 194 
Craw-fiſhin Savory 284 


Birds in Savoury 283 
Chickens in Savoury 282 
Black Currant 1 ar 
to make 

Red Currant 211 
Y White Currant 214. 
Fiſh Pend in a94 
Gilded Fiſh in 198 

Fruit in 197 
Hartſhorn to make 210 

a ſecond way I92 
-HenandChickens in 198 
Hen's Neſt 195 


Floating Iſland in 200 
Ditto a ſecond way 201 
Rocky Iſland in 201 
Moon and Stars in 203 
Pigeons in Savoury 283 
Smelts in Savoury 284 


TranſparentPud- 1 = 
ding 1 199 


Moonſhine 202 
Orange | 210 
Ce 3 


Lamb's 
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| . Page 
L 
Lamb's Bits to dreſs 282 
Head and pede | 
x to dreſs F 109 
boiled, and 
| Loin fryed 0 
a Quarter of, forced 109 
Stones fricaſſeed 110 
Lampreys to pot 48 
a ſecond way 48 
to roaſt , 30 
to ſtew 31 
Larks to roaſt 67 
Lemonade to make 333 
2 a ſecond way 333 
Lemon Drops 5 
Pickle ©) 
Peel to candy 246 
Loaf Drunken to make 262 
Oyſter 40 
Princes 262 
Royal 262 
Lobſters to boil 40 
to roaſt 40 
| a 15 ſtew | 1 41 
LobfterPatties to garni 
mT 
to pot 
Sauce 
Pie a 
M 
Maccaroni, with Parme- 28 
ſan Cheeſe, to dreſs 5 
Maccaroons 275 
Mackrel to boil 32 
Malt Liquors to refine 330 


Mlarmalade Apricot to make 22 5 
223 


224 


| Page 
Marmalade Tranſparent 224 
Mead Cowſlip to make 332 
| Sack 331 
Walnut 332 
Midcalf to dreſs 101 
Mince Pie without Meat 152 
Mock Brawn to make 302 
Turtle 3 
Turtle a ſecond way 83 
Moonſhine to make 2.02 
Moor Game to pot 52, 298 
Muſcles to ſtew | 38 
Muſhroom Loaves 287 
to keep to eat 
like Freſh l 360 


Ditto a ſecond way 361 
Powder to make 


to ragoo 288 

to ſtew 287 
another way 287 

to pickle brown 9256 

to fricaſſee 143 

Mulled Ale 311 

Wine 311 


Ditto a ſecond way 312 


Mutton a Baſque to make 107 
a Breaſt to collar 301 
a Breaſt to grill 105 
Broth to make 313 
to haſh- 13 
to harrico 140 
Hodge Podge 141 
' Kebob'd to make 105 
Leg to force 100 
Leg to dreſs} 
called Oxford þ 108 
John 
1.8 to ſalt 308 
eg ſplit, and 
Onion Sauce F 793 


Mutton Leg to dreſs, to 
eat like Veniſon 


1 7 


Mutton 


I. N D E X. 


Page Page 
MuttonNecktoharico TO2, 141 Obſeryations 34 
Catchup, &c. 317 


Neck to make 
French Steaks þ 103 
of 

Neck to eat _— 
Veniſon. * 

Shoulder boiled, 
Celery Sauce 1 142 

Shoulder boiled, 
called Hen and © 104 

n Chickens 

Shoulder boiled 
Onion — * 

Shoulder ſurpriſed 104 

Steaks to broil. 71 

O 
| Obſervations on boiling 
and roa Beef, 2 
Mutton, Veal, and 5 
Lamb 

on Cakes 0 264 

ol Creams, Cuſ- 
tards, &c. "ey 

on Decorations g 
for a Table * 

on Diſtillin 365 

on dreſſing F. iſh 14 

, 


on made Diſhes 

on Pies and Paſte 

onPoſlets,Gruels&c 30 * 

on potting and 
collaring C 393 

on roaſting wild 
andtameFowls 4 


on roaſting Pig, 

Hare, & 2 5 1 35 
on eg 342 
on preſerving 209 
on Puddings 167 


on Soups 1 
on keeping Gar- 
den Stuff and 


a Fruit 
Orange Brandy to aus 337 
Chips to candy 243 
Jelly to nets. 210 
LJ 334 
armalade 223 
Peel to candy 246 
Ox Palates to fricando 119 
to fricaſſee 122 
| to ſtew 119 
Oyſter ſauce to make 60 
Soup 13 
Oyſters to fry 39 
to pickle 42 
to ſcollop 39 
to ſtew & all Kinds 28 
of Shell Fiſh 
Ozyat to make 332 
a ſecond way 333 
* 
Panada ſavoury 
{weet 
Pancakes Batter 
Clary 
Cream 1 
Fine | 
Pink coloured 167 
Tanſey 166 
Wafer 165 
Parſneps to boil 
Paatridge to hath 0 
in P anes 133 
to ſtew _ » 134 
to ſtew a ſecond: 
ay 134 
to roaſt bs | 
4 Paſte 


or Obeliſk 

Apricot to make 228 
Cold for Diſh Pies 146 
Red&whiteCurrants2 39 
for Cuſtards 146 
for Gooſe Pie 145 
Gooſeberr 239 
Criſp for Tarts 

Light for Tarts 
Raſpberry 

Paſty a Veniſon 
common to make 


Patties 


IN D E X. 
b . | Page 
Paſte for Deſſert Baſkets ? £3 
for Covers 1 


1 189 


to fr * 
Lobſter to garni 
a $ 41 


Pig 


Fine , 1560 
Fried 15 
Savoury 15 
Sweet 160 
Peaches to dry 
Pears to ſtew - + 
Peas Green to boil 
to keep 359 
tokeepaſecond way 359 
to fiew - 142 
' toſtew with Lettuce 289 
Peppermint Drops - 345 
Perch to "X 00 
, in Water Sokey 37 
Pheaſant to roaſt 65 
Pickle Indian to make 357 
2 In Imitation of 8 
Bamboe 350. 
- Artichokes 355 
Barberries 350 
Red Beet Root 362 
Red Cabbage 354 
Red Cabbage, a | ; 
ſecond Way 1 357 


Page 
Pickle White Cabbage 353 
Cauliflowers 353 
Cauliflowers, a | 
ſecond way 353 
Cockles 46 
Codlings 325 
Cucumbers 342 
Cucumbers, a ſe- 
cond Way 343 
Cucumbers1n Slices 344 
Elder Buds 352 
Elder Shoots 352 
Grapes 354 
. Kidney Beans 346 
Mangoes 344 
Mackrel 44 
Muſhrooms 355 
Naſturtians 351 
Onions 356 
Oyſters 42 
Parſley 351 
Pork 308 
Radiſh Buds 351 
Salmon, Newca- | 
{tle wa * 
Samphire 346 
Shrimps 51 


Smelts or Sparlings 
Walnuts black al 


Ditto, a ſecond way 337 
Ditto green 349 
Ditto Olive Colour 348 
Ditto white 349 
Pigs Chops to ſalt 302 
to barbecue 111 


to dreſs in Imita- ? 
g 110 


tion of Lamb 
Feet and Ears of 80 


ragoo 2 
Feet and Ears to & 

ſouſe 305 
Petty toes to dreſs 56 


Pig 


Page - Page 
Pig to roaſt 55 Pot Moor Game a2, 298 
Pigeons artificial 150 Ox Cheek 294. 
to boil 67 Pigeons 298 
to boil with Bacon 133 Salmon 44 
to boil in Rice 131 Ditto, a ſecond way 45 
to boil | 131 Shrimps 50 
to compote 129 Smelts or Sparlings 45 
to fricando 132 Tongues 296 
to fricaſſee 133 Woodcocks 297 
in a Hole 130 Veal 295 
jugged 132 Marble Veal 296 
to roaſt | 67 Veniſon 295 
in ſavoury Jelly 283 Preſerve Apricots 231 
to tranſmogrify 130 Apricots green 218 
Pike to boil, with a Pud- ye Barberries in 8 
ding in the Belly 2 Bunches 1 995 
Pikelets to make 278 Barberries for Tarts 229 
Pippins to ſtew whole 237 Bullace Cheeſe 230 
Plaice to ſtew 31 Cherries in Brandy 336 
Pork to barbecue 111 Morello Cherries 228 
Chine to ſtuff 112 Codlings to _} 5 
to pickle 308 all the year 17 
to ſalt 308 Cucumbers 215 
Steaks to broil 72 Currants Red ing 2 
Poſſets ale to make 311 Bunches $ * 
Almond to make 310 Currants white in 
Brandy 309 Bunches 214 
Lemon 309 Black Currant Rob 237 
Orange 310 Currants for Tarts 215 
Sack 309 Damſons £29” 
Wine 310 Elder Rob T2236” 
Potatoes to ſcollop 287 Grapes in Brandy 216 
Pot Beef to 293 Green Gage Plums 220 
Beef to cat | Green Gooſeberries 218 
Veniſon like 1 294 7 Gooſeberries 226 
all Kinds of ſmall Gooſeberries in? 
Birds 5 299 imitationof hops c 219 
Chars ; 47 Lemons carved 233 
Eels | 47 . Ditto in Jelly 234 
Ham with Chickens 297 Magnum Bonum; * 
Hare 297 Plums a 3 
ampreys % Oranges ; 232 
Lobſters 48 Ditto carved 2.32 


Preſerve 


IN D E Xx 


Page Page 
Preſerve Ditto in Jelly 232 Puddings Marrow, a 2 
Ditto with Mar- 2 third wa Al 1 180 
malade F 35 Boiled Mil 182 
Peaches 231 Nice 173 
Golden Pippins 271 Orange 171 
Kentiſh Pippins 217 Orange, a ſecond 
Plums Green Gage 220 wa) 171 
Plums Magz num Plain 174 
Bonum 230 Quaking 189 
Pine Apples 225 Quaking, a ſe- g 
Quinces whole . 230 cond way ark 
Ditto in Quarters 232 Rice common 171 
Red Raſpberries 228 Ditto boiled 172 
White ditto 227 Ditto ground 179 
Sloe Cheeſe 236 Red Sago 175 
Sprigs green 220 5 4 another way 177 
Strawberries whole 227 Sipp 174 
Wine Sours 230 Taney with Al- 176 
Walnuts Black 221 monds 7 
Ditto Green 222 Tanſey baked 177 
Ditto White 225 Tanſey boiled 176 
Puddings Almond 168 Tanſey” with : 
Apple 169 ground Rice 2 77 
Apricot 174 Tranſparent 175 
Bread > + Bl Ditto, a ſecond way 199 
Bread, a ſecond Vermicelli 175 
Way 173 White in Skins 189 
Calf's Feet 172 Yam | 182 
Little Citron 177 Yorkſhire under _- 
Green Codlin 178 Meat | 
Boiled Cuſtar 169 Puffs Almond 278 
Gooſeberry 182 Chocolate 277 
Hanover 184 Curd 261 
Herb 182 German 164 
Hunting 168 Lemon 277 
Lemon 170 Pies Beef - ſteak 150 
Lemon, a 2d way 170 Bride 155 
Lemon a third way 170 Calf's-head 151 
Marrow 179 Codling 153 
Marrow, a 1 17 Chicken a ſavoury, 151 
way 79 


Pies 


IN D E X. 


| Page | Page 
Pies Eel 75 155 Salmon to pot 44 
| Egg and Bacon on to pot a ſecond Þ 
to cat cold 5 way 45 
French 146 5 | | 24 
Hare 149 Sauce Apple for Gooſe 59 
Herb for Lent 153 Bread for roaſt FX 
Hottentot 154 Turkey 1 
Lobſter 156 for Cod's Head | 
Mince 152 and Shoulders wY 
Olive I57 for Cod's Head 3 
Rook 157 ſecond Way 52 
Salmon 149 Celery 103 
Thatched Houſe 150 Egg for ſalt Cod 24 
Veal ſavoury 158 Egg for roaſt Fowls 68 
Veal ſweet 157 Lobſter 28 
Veniſan 154 for Green Gooſe 59 
Yorkſhire Gooſe 148 for Stubble Gooſe 59 
Yorkſhire Giblet 156 for moſt Sorts of : 29 
i " 
Onion 59 
Quince Marmalade 224 Onion for boiled 2 | 
preſerved whole 232 Gooſe 57 
R - Oyſter for WEL FM 
Turkey — 
Rabbets to boil 68 for roaſted Pig 56 
Florendine 137 for roaſted Pig a 5 6 
50 Fricaſſce brown 139 ſecond Way 5 
Fricaſſee white 139 for Salmon 24. 
to roaſt 8 Shrimp 21 
ſurpriſed - 138 for boiled Turkey, 2 * 
Raſpberry Brandy 336 a ſecond way | 
Cream 251 White for Fiſh 27 
Red Jam 212 White for Fowls 63 
White Jam 213 White for boiled 
Paſte 238 Breaſt of Veal 
Drops 245 Sauſages to * | 290 
Ray or Scate to boil 34 Scate or Ray to boil 34 
Ruffs and Rees to roaſt 66 Scotch Collops brown 96 
Y Collops French way 97 
. | Collops white 96 
Sago to make with Milx 315 Collops to warm 73 
Salmon to boil crimp 23 Sheeps Rumps and Kidneys 106 


Sherbet 


IN D E KX. 


yo Page 
Sherbet to make 335 
to make a ſecond 
-: Way © 1 335 
Shrimps to ſtew 41 
Shrub Almond 337 
Currant 337 
another way 336 
Smelts or Sparlings to fry 36 
Snipes to roaſt 
Snow Balls to make 236 
a Diſh of 305 
Soles to caveach 50 
to fry 35 
to marinate _ 5 
Solomongundy to make 280 
a ſecond way + 281 


45 Soup Almond to make 6 


a-la-Reine 7 
Common Peas 10 
Oyſter 13 
"nr WD 13 
ra With yel- 
— Peas : ; oP 
Green Peas 9 
Green Peas with- 
out Meat ; _ 
White Peas 11 
Hare 3 
Onion 
Brown Onion 9 
White Onion 8 
Ox Cheek "+5 
Partridge I4 
Peas for Lent 10 
Portable for —— 2 
vellers 
Rich Vermicelli 4 
Tranſparent 3 
White 12 and 13 
Spinage to ſtew 77 
Sprats to bake 34 


* 


66 


Stew Cheeſe with ligh "I 
tew Cheeſe with light 

Wigs . ; 285 

Carp 29 

Ducks 127 

W and Green 128 

Hare 135 

Oyſters & all Sorts 8 

of Shell Fiſh 13 

Partridge 134 

Ditto a ſecond way 134 

Pears 206 

Peas 142 

Peas with Lettuces 288 

Rump of Beef 115 

Tench 29 

12 brown 121 

Ditto with Ce- 
Sauce ; LID 


n m to make 213 
to preſerve whole 227 
Stum to make 329 
Stuffing for a marinatep _ 
| Gooſe $ vp 
Sturgeon to dreſs 30 
| to pickle 4. 
Sugar to boil Candy Height 247 
Sugar to {pin Gold Colour 18 
Silver Colour 18 
Spun Sugar, a Deflert of 190 
Sweetbreads à a-la-daube 93 
to fricaſſee brown 
to fricaſſee white +: 
forced gs 
to ragoo 
SyHabubs Lemon to lakes 27 
Lemon, a ſecond 208 
wa $ 208 
Solid 20 
under the Cow 
Whip 


20 
Teal 


IN D E X. 


Page 
| T if 
Teale to roaſt 66 
Tench to ſtew brown 29 
to ſtew 4 307 
Toaſt fried to make 263 
Tongue to boil 69 
to ſalt 307 
Trifle to make 255 
Tripe ſouſed 305 
Frout to fry 36 
Furbot to . 8 25 
Turkey boiled, er 
| l Sauce s $ 60 
A- la- daube, hot 122 
cold 122 
to haſh 74 
to roaſt 62 
fouſed 304. 
ſtewed and Ce- ? , 
lery Sauce = 
Rewed brown 121 
Turtle to dreſs 1oolb. ? . 
Weight 5 


todreſs a ſecond way 19 
artificial to make 84 
Forcemeat for ditto 85 


Mock to dreſs - 82 
a ſecond way 83 
* 

Veal a Breaſt to boil 91 
a Breaſt to collar 0 
Ditto to porcupine 99 
Ditto to ragoo 90 
a Fillet bombarded 
to ragooa Fillet 100 
to ſtew a Fillet 100 
to fricando 94 
to hath 
to diſguiſe a Leg 101 
to mince 73 
toa-la-royalaNeckofg2 


Page 
Veal Neck of Cutlets 92 
Olives 94 
Ditto a ſecond way 35 
Veniſon Paſty 194 
to han : IA 

Haunch roaſted 70 
Vinegar Elder Flower 340 
Gooſeberry 341 
Sugar 341 
Tarragon 340 
Violet Cakes 240 

vw | 
Wafers to make 277 
Wafer Pancakes 265 
Water Imperial 31 
Barley 314 
Web Silver to ſpin 187 
Gold to ſpin 188 
Whet before Dinner 139 
Whey Crem of Tartar 341 
Scurvygraſs 341 
Wine 331 
Whitings to broil 35 
| a ſecond way 1 

Wigs light to make 274 
Wine Bahn 327 
Blackberry 322 
Birch 324 
Birch, a ſecond way 325 
Clary 327 
Cowſlip 325 
Ditto, a ſecond way 326 
Red Currant 323 


Ditto, a ſecond way 32 
Elder-Flower 


2 
Elder Raiſin =_ 
Ginger 320 
Pearl Gooſeberry 321 
Gooſeberry, a ſe- ? 11 

cond way 3 


— 


Wine 


IN DE X. 


3 Page Page 
Wine Lemon, to drink; Wine Smyrna Raiſin 319 
| like Citron Water $ 317 5 Raiſin, another way 320 
a ſecond way 318 Raſpberry 322 
Orange 318 Sycamore 324 
a ſecond way 318 Walnut 325 
a third way 319g Woodcock to haſh | 75 
Acid Raiſin to cure 327 to roaſt 66 


The following uſeful and entertaining BOOKS 
are publiſhed for R. BAaLDwiN 7 No. 47. Pater- 
Noſter-Row. : 


HE HisToxy of Joun JuniPer, Eſq, alias Juxir ER 
Jack. In three Vols 12mo. Price gs. ſewed. Publiſh- 
ed by the Editor of the Adventures of a Guinea, Containing 
the Birth, Parentage, and Education, Life, Adventures, and 
Character, of that moſt wonderful and ſurpriſing Gentleman. 
2. The AnDveEnNTUREsS of GIL BLAs of Santillane. A new 
Tranſlation by the Authour of Roderick Random. Neatly 
printed in four Vols. 12mo.and adorned with thirty-three beau- 
tiful Copper-Plates. Prices 12s. bound, the Fifth Edition 
correed, | | 5 

. Another Edition of GIL BLas, in four ſmall Volumes. 
Price 88. bound. | 1 

4. The Adventures of TELEMACHVUs, the Son of Ulyſſes. 
Written by the Archbiſhop of Cambray. To which are added 
the Adventures of Ariſtonius. Done into Engliſh by Mr. 
Litterbury and Mr. Bowyer. The nineteeth Edition, adorn- 
ed with a neat Set of Cuts, illuſtrative of theWork, and a Head 
of the Author, In two Vols. Price 6s. 

5. The Adventures of RopkRIck RANDOM. By T. Smol- 
let, M. D. 2 Vols. 12mo. Price 6s. | 

6. The Adventures of PEREGRINE PICKLE; in which 
are included Memoirs of a Lady of Quality. 4. Vols. 12mo. 
Price 128. By the ſame, 

7. The RAMBLER. By Dr. S. Johnoſon. 4 Vols. 12mo. 
$th Edition, Price 128. 

8. The ADvENTURER, By John Hawkſworth, LL. D. 
bats Warton, A. M. and others. In 4 Vols. 12mo. Price 

und 128. A new Edition. | 
9. The Life and ftrange ſurpriſing Adventures of Ropiv- 
Son CRusoF, of York, Mariner, who lived eight-and-twenty 
Years all alone, in an uninhabited Iſland on the Coaſt of 
America, near the Mouth of the great River Oroonoque, having 
been caſt on Shore by Shipwreck, wherein all the Men periſhed 
but himſelf; with an Account how he was at laſt as ſtrangely 
delivered by Pirates, Written by himſelf, The fourteenth 
Edit. 2 Vols, 12mo. Price 6s. 2dorned with Cuts. 

10. The Lapies LIBRARY. Containing the Sentiments of 
Cm Modeſty, Meekneſs, Charity, Envy, Detraction, 
Pride, Dreſs, Recreations, Religion, "Zeal, &c. with general 
Rules for a Lady's Conduct in every Circumſtance of Life, 

whether 


- 


BOOKS pri for R. Bab] l, Vr. 


whether as a Daughter, Wife, Mother, Widow, or Miſtreſa 
of a Family, 3 Vols. 12mo. ſeventh Edition, Price gs. bound.” 
11. The PaTHs of ViRTvUE delineated : or, The Hiſtory 
in miniature of the celebrated PAMELA, CLARISSA HARLOW E, 
and Sir CHARLEs GRANDISON, in the Compaſs of a Pocket 
Volume, neatly printed on fine Paper. 
« Great Hleſſings ever wait on virtuous Deeds, 
« And, though a late, a ſure Reward ſucceeds.” 
Being a very proper preſent for young Ladies and Gentlemen. 
The ſecond Edition. Price 2s. 6d. neatly bound; | 
12. PAMELA; or Virtue rewarded, In a Series of familiat 
Letters, from a beautiful young Damſel to her Parents. 4 Vols. 
5th Edit. Price II. 4s. 

13. CLARISSA; or the Hiftory of a young Lady; c com- 
prehending the moſt important concerns of private Life, in 
8. Vols. 12mo. Price 11. 1s. 

14. The Hiſtory of Sir CHARLES GranDigon; ; in 2 
Series of Letters, in 7 Vols. 12mo. Price 11. 1s. 

15. Meprrarioxs and CONTEMPLATIONS. . Gontainioh, 
Vol. I. Meditations among the Tombs—Reflexions on 15 
Flower Garden — And, a Deſcant on Creation. Vol. 
Contemplations on the Night — Contemplations on the 45 
Heavens— And, A Winter- piece. By James Hervey, A. 15 
Late Rector of Weſton Favell, in Northamptonſhire. In two 
Vols. ſmall Octavo, neatly printed from a copy corrected by the 
Author a ſhort Time before his Deceaſe, and adorned with 
two Frontiſpieces engraved by Grignion. The 18th ANTON 

The ſame in one Vol. 12mo. Price 

16, RELIGIous COURTSHIP, being hiſtorical Diſcourſes on 
the Neceſſity of marrying religious Huſbands, and Wives only. 
As alſo, Of Huſbands and Wives being of the /ame Opinions in 
Religion with one another; with an Appendix on the Neceſſity 
of x 48 none but religious Servants, and a Propoſal for the 
better managing Servants, 11th Edit. 12mo, Price 389, 

17. Coon Wood; A Novel, in a Series of Letters; By 
the Author of Barford Abbey, and the Cottage, 2 Vols. 
12mo. Price 6s. | 

18. The CounT de Pol Axn; z a Novel, in 4 Vols. 12mo. 
Price 128. 

19, INTERESTING LETTERs of Pope Clement XIV. 


(GancantLLii) to which are prefixed, Anecdotes of his Fi 
5th 9 in 2 Vols, Price 6s, 
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